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DELICIOUS DISHES 



map be qulcklp prepared from m I. ft. H. f>ealtD foods. 



THE List comprises the following Super-cooked 
Cereal Foods, Nut Meats, and other Nut Foods 
of the finest quality, in which digestibility and whole- 
someness are combined with palatability. 

^' They are approved and recommended by the 
medical faculty, and are in daily use at the leading 
Sanitariums throughout the world with the best 
of results. 

^ They should take a prominent place on the 
tables of all who desire the best physical condition. 



CrHEAL rOODS. 
Orajabse Tlakcs 
Oratk>se Biscuits 
TcMisted Wlieat Plaices 
[ Avenola 
Gluten rieal (30% Gluten) 

« >. (60% 

IHut Rolls 

Wbi^tmeal Kiscuita 
O^pKai biscuits 
Fruit Wafers 
Caraiincl Cereal 



NUT rOOD5. 
The original Prolosc 
Pine-nut Protosc 
Hazel-nut Protosc 
Nuttose 
Nuttoienc 
Nut Bromose 
Truit Bromose 
rial ted Nuts 
Peanut Butler 
Almond Butler 
Baked Beans with Protosc 
and Tomato Sauce 
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A Package of Aaaorted Samples sent Poet Fi>ee 

foi- 1/- 

Oup Revlead Deeoplptive Booklet 

eent Poet Ff«e on applfoatton. 



Address the Sole Hamufactiirers : 

ZYft International Realtb ilssoctailon, Cttnlted 

{THE PIONEERS OF HEALTH FOODS,! 

Stanbopoi ' 1i Herts. 




3 Crisp, and Crumb so White ; 
I Dainty, Sweet and Light." 



'Paisley Flour'* 

(Trade Barhl 

the «urq palaing powdep. 



Fresh from the oven they are most delicious to eat 
and the " Paisley Flour" makes them very digestible. 



So easy too I You can make them ii 



See recipe for " little dinner loaves " 
in 7d. and SJd. packets. 



Try a delicious oustapd pudding 
made with 

Brown and Poison's 

"Patent" Com FiOUP. 

This is a simple, but delightful hot baked pudding, 
equally good served alone, or with stewed fruit. ..It.ia 
quickly made, costs little and is enjoyed by young and 
old alike. 



cTo haT)e best results insist on gelling 
^roron ^ J>olson's 'talent.' 



fl.G60. Reynolds & 60. 

PRINTERS, PUBLISHERS. BOOKBINDERS 
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Our SDCclalltlct. 

Memorandums - oBillheads 

^oteAeadings 
o^arif Cards - Jttenu Cards 
Visiting 4 "i^parfmenU" Cards 

business Cards 
Wedding Cards, Staiionery, ^e. 

'Jn Memoriam ' Cards 
Jnvifation ^ 'lAl t^ome' Cards 

Dance Programmes 

•pamphlets - Ciroula's, $0. 

belief Stamping 

Copperplate printing 

Bookbinding 

of eperp dtKrIptloa on iIk prmliti. 



One of our Speoiat Gines : "* 

jt 250 BillDeadt 3/- 



FI661.-SI. TORQUfly 
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VEGETARIAN BOARDING HOUSES ft RESTAURANT. 



'TARDEO," 



AVENUE ROAD 

TORQUAY. 

Mm. DALLIMORE. 



Opposite Devon Rosery. A 
few minutes' walk from 
Sea and Station. Bright, 
sunny Aspect. Pleasant 
Apartments. 

Good Vegetarian Cookcrv- 
NOTE THE ADDRESSES OP 

CASTLE'S 

VEGETARIAN . . 
RESTAURANTS 

ie, St. BRIDE STREET, 
Ludgata Clraus, 

23, OXFORD STREET, 
nr. Tottenham Gourt Rd., 

Pri« VInncrs at the Universal 
rood fi Cookery EAhibitlon. 



W. OASTLK, Ltd., Propritlor. 



TORQUAY. 

/COMFORTABLE Apart- 
ments pleasantly situated 
on Warren Hill ; healthy and 
central. Excellent Vegeta- 
rian Cooking. Highly recom- 
mended by Visitors. For 
terms and references apply 
to Mrs. Smith, Cantyre, 
Matlock Terrace, Torquay, 
S. Devon. 



TORQUAY, 4, Higher Ter- 
race, Private Apartments. 
Good Cooking. Terms 
moderate. Good situation. 
Sea View. Mrs. Honnor. 



MRS. ERNEST SARGENT, 
"Asm Villa," Fore Street 
BUDLEIGH SALTERTON. 

S. DEVON. 

FURNlSHEb~APARTMENTS. 
Vegetarian Cookery. 



DARTMOOR HOUSE, 
BELSTONB, N. DEVON. 
Situated on Dartmoor. Board 
Residence or Furnished Apart- 
ments. Terms moderate. 
Address, Mrs, Mortihorb, 

Proprietress. 

Mrs. DAWE, Salcombb House, 

9, Adelphi Road, Paignton, 
S. Devon. Vegetarians catered 



FREE REGISTRY FOR SERVANTS. 



Talanhona 17V4- 



J. H. OOOXC, 

Ht<h CI>H . . 

Groceries, Prooislons S l>eaUl) foods or everp description. 



ALL ARTICL ES AT LOWEST ST ORE PRICES. 

SpeolKl value In TEA, the Idaal Blend, 1/8. 

Branch Stores: 8, Walnut Road, COCKINGTON. 

i»»DEMfl,^ DAINTY DISHES 
y^ iJLNutvejo and Vejola 

J These dellclaus and nourlihing Nut Meats 
to cat. and sliced cold are excellent for Se 



( 



(Defit. C.B.) 4SE, Battet^aa Park Road, LONDON, S.W. 
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WHV NOT GALL 

at (or aand by Poat to) 

CAMP fi CO'5 Vegetarian Stores and Restaurant, 
203, BOROUGH HIGH STREET, LONDON, 

For Their X>pl.ce X^ist: of all FOOD REFORM SUPPLIES? 



<All the 3^rincipal Madera' SpBcialilies kepi in Stock. 



T^&sak3.±l:x Food 

Ths Oldest and Beat in the Unitei: 
NEW PRIOE UBT NOW READY. 




Band id. Stamp. 



Our Fralta and Nuta arm one qnmWy oalr—THE BEST. 

Astntt for all Sill Paodi ami Sut Butters. 



ColE^i^nLUt: JSvktti^x^ s^l: &A. Tp^x* lis. 
BL± Sd. pexa 11>. 



T. J. BILSON & Co., 88, Grays Inn Doad. Holborn. 

Three door* (rem Town Hall. 



Sevan of "PITMAN" Deiioioua 

1001 Health Food Specialities. 

In Place of Meat and Fi^e fpom lt» Dangers. 
Biwzose Meat. Made from Brazils. Quite different to all 

other Nut Meats. M^kes splendid Sandwiches, Sausage Rolls, 

Savoury RoaatB, and Irish Stewa. Per tin, i lb., 1 0d. ; 1 lb., 

1/8; l^lb., a/- Sample tin 4d. Post Free Ed. 
Vlgai* Brawn. The superb Cold Dish, Tomato or Clear. Per 

mould 1 /- 
Toklo Baked Beans with Tomato and Nut Sauce, hot or cold, 

makes a splendid Dinner Dish. Per jar 4d. and 1/- 
Ptaoomeat Sandwich Bleoults. Per lb., 1/-, per 8 lb. 

tin, 8/- 
Vegetable Soupa. In 12 varieties. Per tin S^d. Each bn 

makes a pint. Per dozen 9/6. 
Nutmai^o Potted Paste. Far superior to Meat and Fish 

Pastes. Per tin 3jd., per glass jar Bid. 
VIgar Gravy Essence. Delicious flavour. Add but a few 

drops to water. Per bottle Sd., 1/- and 1/6. Sample botties 

2d. Post Free 3d. 

CarplBja Paid on Order* of B/- valua. 
One Of "PITMAN" 101 

Sclentiric Si Cabor-Saolng Cooking jlppliances. 

SCIENTIFIC COOKina WITHOUT FIRE. 

TUB most wonderful money, food, time and Ubor-saying iaTention •f 
tweotieth ixaKuij. More thui pays for itself [d a teic weeks. Pivs to 
tbirtj minutes of octaal fir« cooking is all that is aecessajy to thoroughlTCook 
ataws, vagetables. Soups, oeieols, legumes, paddings, fruits, etc 
TliQD transfei to one of 




PITMAN" 
FIRELESS 
COOKERS 




burning, no over-oooting, no undar-dons food, NO SUSDAY LABOUR, no 
loffi of flaToui, nutriment, or goodness in cooking. Tou oui set four dioner tc 
cook on SaturdAT night, >nd find it steaming hot, daoe to perfection, readf to 



T In. by ■ In., Mu>h I4fs 



Carriagt^id, wUbfult insiruclinnsjrom iht invi 

"PITMAN" VIgar Pood StoiH 

Tht LtK-ttit Health Food Dtalera 



ton Aola manufacturert— 

I, Birmingham, 

1 Ihe World, -o sal Ei 



Be Up-to-date and use 

MAPLETONS 
NUT FOODS. 

If you are strong and healthy MAPLETON'S NUT FOODS 
will help to keep you so. If you are weak and ailino MAPLE- 
TON'S NUT FOODS WILL SET YOU UP. If you suffer 
from indigestion, remember that MAPLETON'S NUT BUT- 
TERS are foods a& well as fats, and are much more digestible 
than dairy butter. 

Why Hesitate P Tpy Them To-Day. 



WALNUT CREAM BUTTER for the Table. !/■ per lb. 
TABLE NUTTER. lOd. per lb. 
NUTTER for all Cooking Purpoaes. IJ^- 



NUTTER SUET i. 



, 3-lbs. l/U. 

Lnimal buet, 8d, per tb. 
Write far Full Descriptive List of Nut Foods and Recipet 
post free on application to the Manufacturer .— 



MAPLETON'S NUT FOOD CO.. LTD.. WARDLE. UNC8. 



A PURE VEGETABLE EXTRACT. 

AWARDED THREE GOLD MEDALS. 

HOR8 CONGOU R8. 

Univeraal Food & Cookery Exhibition, 1907, Royal Horticultural Hall. 



Marmite "Savoy Brand" 

IN GLASS BOTTLES ONLY. 



MARMITE 

(Seasoned i 



"Tb( Lancet " says :—" This entirely VcleUibiB Bxtrsct f 
asLa well prepsreil Meat Eitr.et."' 

ObiainabltatAllOrocirtandMetiUhFoodSiam.oi 

Cbt IRaritlH food £xirau Conpaip, Clnlitd, 




A MANUAL of VEGETARIAN 

COOKERY. 



BRITISH UNION FOR ABOLITION OF VIVISECTION. 



FouNDREBSt FRANCES POWER COBBE. 

■pmS Society was founded in 1898 by the Pioneer of the Anti-Vivisection 
Movement, when the newly -christened National An ti- Vivisection 
Society, under new leadership, adopted the pohcy of restriction. The 
British Union works for the total prohibition of Vivisection ; — 

(1) Because it is an abuse of man's power over the lower creatures. 

(2) Because history has proved that it cannot be effectually controlled. 



■ Hon. Sec: DR. WALTER R. HADWEN. 

Treasurer: THE HON. E. POMEROY. 

An Annual Subscription of 10/- constitutes an Annual JVlember. An 
Annual Payment of 2/6 constitutes an Associate of the Union. A Donation 
of £S and upwards constitutes a Life Member. Smaller Donations grate- 
fully accepted. 

Secretary: MISS B. E. KIDD. Offices: 

32, Chabino Cross, London, s.w. 



RoniMp Oraan: "Vat JIbolllloitlst." 2/6 per ■■ 



post free. 



"IN GANGER & MANY 
OTHER DISEASES 

-DiBtlllMf Watap I* a «pent 
Mdjunot In tha proaasa of 
paoowary. Voup atlil la of 
tha gpaataat poaaibla sep- 
Wl«a."— OfiO. BLACK. JI.fi.. Edin- 
burth. 

Ganna of Tnihoid, Ofaolera, ftc. 
Miners! Impuntiee that aggravate 
Rheumatiam and Oout, impair the 
digesticm, caase Constipation, 
Stone and Gravel, stiSen tlie jointa, 
and impede the circulation, aie &tl 
lemoTsil from water by 

The Gem Fare-Water Still 



improved by The, Lanc<l, and 
mMioal men e\ erywtiere. 

Particular* /ree. 

Cte 6tn Supplies Co., Ctd. 

fDept. V.V.) 

peanree Street, Condon, €.C. 



1 PartKi 

^^^ Cte 6tn Su: 

^H fDep 

■ik 



FOOD THAT REALLY FEEDS. 

That la what Is ppovldad by tha 
"OEM " STEAM COOKER. It oonaapvaa 
tha wBluBbiB i>poi>artlaa of vetfatabia 
Khd othBP foods, it eJTacta enopmoua 
•Bving, and kaapstha houae oool and 
fpaa fpom odoupa. It ooolia an entlpa 
ntiaal for a family an any Hama aap> 
aWa of boiling a kettla. 




Editress of the Herald of Hcaltft ,- Dr. B 
and leading Pood KetormeiB. 

OOOKBR BOORLKI TBXM. 

The Gem Supplies Gompanu> Limited 

(Dept V.V.) 

22. Peartree Street, London, E.G. 
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A MANUAL of 
VEGETARIAN COOKERY 



GEORGE BLACK. M.B., Edin. 



Author a\ "First Aid in Accident antl Suddennilncsa "; "Sick Nursing 
young Wife "; Some Phy^cHl Aspects of the Temperance Questio 
B Health Resort": "Value of a Bloodless Diet in Health and Dli 
"Long Lite SeHes," " Hoiuehold Medicine," lAe., ka. 



>&. Htaliti, laH Mid. Officer Health. Keswick. 
e." Editor of 



(bntbrbd at stationers hall] 



PRICE ONE SHILLING NET. 

Sli^ Covers, guarier-boutid in cloth. Ma. Bound iit Cloth, 



LONDON : 

HORACE MARSHALL & SON, 

TBMPLB HOUSE, TEMPLE AVENUE, AND 125 FLB^T STREET, B.C. 

1908. 



T«l«phana 3SA. 



% 



H. F. SALTER 



14, Top Hill Road, TORQUAY 



(OPPOSITE FREE LIBRARY). 



Jill kind} or Vcactarlan and Bcaltl) foods In Stock. 



PRICE LISTS FREE FREE SERVANTS' 

ON APPLICATION. . REGISTRY LIST. . 



"cS"K,bT"" « A ^ECE^5ITY roR « 

THE rOOD CEFORriER. 



INVALUABLE FOR 
THE 51CK-ROOn. 



WELCH 5 tinssiis, i 




PINT BOTTl.ES, srs, each repreKnting the Juice tram u 
grapH. guBraateed to be l»e from alcohnl. acid, sugar, water. CQ 
matter : it is thui not wily a Wholeume, Luscioui Beverage 
ton I a—Nature's Medicine— invaluable lor invalida. or where nuti 

WELCH'S N on -Alcoholic INVALID PORT, being Binmly th 
grape, is a valuable Rcnloratlve tbnt can be given to invalid* with 
SampI* Pint Bottia, tvlth full purticulara. leat post tree or 



Dr. Welch, 61-63 Farrfngdon' Rd., E.C. 
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TjlOR several years ! had a Vegetarian Home at Belstone, on 
Dartmoor, and during the greater part of the time I had 



greater part o 

the services, as Manageress, of one who displayed an unusual 
aptitude for cooking. 

To her I am indebted for most of what appears in this books 
but the arrangement of it and the mode of presentation are. 
my own. 

Those who visited " Dartmoor House "—the name by which 
my Home was called — while Miss Isabel Densham was there^ 
bore frequent and unsolicited testimony, both by word of 
mouth and in writing, to the excellence of her cooking, and 
many, accustomed to the ordinary methods of living, and 
ignorant of the possibilities of Vegetarianism, expressed sur-- 
prise at the number and variety of the dishes set before them. 

During their sojourn they availed themselves of such 
opportunities as were afforded them of going into the kitchea 
and seeing what was done. 

Much information of a useful and fractical kind was thus, 
imparted, and the recipes of many of the more favourite dishes 
were copied out and given to be used elsewhere. 

Of course this could only be done in a fragmentary manner, 
30 I thought if 1 could bring these recipes together, and present 
them in a convenient and more permanent form, it might 
supply a want, as I know it fulfils the expressed desire of many. 

While acting in the capacity referred to Miss Densham 
carried out with perfect loyalty my instructions and intentions 
in the matter of diet, and, as everything that is here presented* 
has been tested over and over again, and been approved of by 
all sorts and conditions of people, I have no hesitancy in' 
recommending these menus to those who wish for ample, sus- 
taining and varied vegetarian meals. 



In putting into shape the material with which she provided 
Ue I sought to present things in such a way tliat those 
Ignorant of cooking, by following the instructions given, would 
have a satisfactory dinner to place upon the table as the result 
of their labours. 

I hope that in this I have succeeded. Having had ample 
experience of Vegetarian Cookery at hotels, restaurants and 
boarding-houses in our own country and on the continent as 
well as in the houses of the wealthy, and those in less affluent 
circumstances, I can without fear of contradiction say that the 
dishes here presented will compare favourably with any that 
I have seen or tasted, and the bills of fare may be regarded 
as samples of a good all-round Vegetarian diet. 

In this I do not speak of what is sometimes, but erroneously 
called "High-Class" Vegetarian Cookery, the outcome of 
which is the hot, condimented and curried preparations that 
those who value their health will scrupulously avoid, but which 
are often served up as examples of the "Art" in its highest 
perfection. 

If this be so I for one will never aspire to it. Such cookery 
in my opinion, is one of the curses of humanity, being provoca- 
tive of thirst, and acting as a powerful irritant upon the delicate 
mucous membrane of the stomach. I am rather thinking and 
writing of something different from this — something that is at 
once appetising, invigorating and healthful — that may serve as 
an example of what Vegetarianism is when its menus are 
judiciously arranged, and the articles appear in a dainty, 
palatable form on the table. 

That these recipes as they stand do qot correspond with the 
most advanced form of Vegetarian living I am perfectly aware. 
My object in the present instance was not the preientation ol 
an ideal, to those already convinced, but rather that which 
would appeal to my brothers and sisters who still regard flesh 
meat in some form or other as a necessity of life. 

To them I say, "Try what is here presented: the food Is 
wholesome, it is amply nutritious: it has been partaken and 
approved of by many like yourselves who had no previous 
experience of Vegetarian living : it will maintain you in health: 
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it will be sufficient foryou whatever 3rour station or occupation 
in life may be, and from the hygienic point of view it may be 
regarded as greatly superior to that which is usually spoken of 
an ordinary mixed diet." 

Recognising the partial character of this treatise as a repre- 
sentation of Vegetarianism I planned, and have to a large 
extent executed, a work dealing with the subject in its various 
aspects as it affects the different periods of life, as it affects 
growth and development, as it affects us in health and disease 
with dietaries suited to these different circumstances and 
conditions. 

This ! hope shortly to publish, but in the meantime I send 
the present book forth as it is. I can promise to those who 
purchase it that they will Bnd it practical: it is true to itself, 
and if it be not the whole truth about Vegetarianism it is at 
any rate the truth. 

I have now but to say in conclusion to all who value the 
precious gifts of life and health, "Give up eating those things 
that are in so many instances productive of disease. Avail 
yourselves of the abundant store that is ever to be found in 
the Vegetable Kingdom, whose products, full of life-giving 
energy and power, are at all times the main sustenance of the 
greater portion of the inhabitants of the globe." 

GEORGE BLACK. 
Greta Bank, 

Chelston, Torquay. 




Menu. — No. 1 

ARTICHOKE SOUP. 

Oranose Flakes crisped in the oven. 

Dice of White or Brown Bread fried in Nutter,. 

Wholemeal Bread or Toast with Butter. 

MEATOSE PIE. 

Roast Potatoes. Brussels Sprouts. 

ALMOND PUDDING. 

Dessert. 



Ingredients & Method of Preparation* 

(Arranged for six persons). 



ARTICHOKE SOUP. 

Ingredients. — 2 lbs. of Artichokes 
1 Turnip 

1 pint of New Milk 

2 Onions 
i oz. of Butter or Cream 

2 quarts of Boiling Water 
Pepper and Salt to taste 

Method.— Wash the Vegetables thoroughly in Cold Water, 
using two waters; peel and put into Boiling Water.. 
Boil li hours. Strain and rub through a sieve, add 
the Milk and Seasoning and serve. 

MEATOSE PIB. 
Ingredients.— I lb. tin of Meatose 

1 lb. of Tomatoes 

2 Onions 
6 Potatoes 
Pepper and Salt to taste 

Method. — Cat the Meatose into pieces i in. thick. Put the 
Tomatoes into Boiling Water to loosen the skin, peel 
and slice them. Wash, peel and slice the Potatoes 
and Onions. Stew all together in a saucepan with 
a little Water for 2 hours, put into a pie dish, season, 
cover with Paste and bake. 



PASTRY. 
Ingredieniu,-~l lb. of Flour 

6 028. of Nutter or Albene 

1 teaspoonful of Baiting Powder 

A pinch of Salt 

i pint of Cold Water 

[ Setkod. — Rub the Nutter or Albene thoroughly into the Flour, 
add the Baking Powder, Salt, and just sufScient 
Water to enable the paste to be rolled out. 



Brussels Sprouts. 
Wash 2 lbs. of Brussels 
Sprouts in Cold Water and 
when thoroughly clean put 
into a pan of Boiling Water 
to which a little Salt has been 
added. Coolc till tender. 
Time 10 to 15 minutes. 



Roast Potatoes. 



Take 3i lbs. of Potatoes, 
wash, peel and put into a 
shallow dish with 1 oz. of 
Nutter or Butter, Pepper and 
Salt to taste, fill with Cold 
Water and cook slowly. 
Time required 1 hour. An 
Onion sliced and strewn over 
the Potatoes improves the 
.taste. 

ALMOND PUDDING. 
Ingredients, — 4 ozs. of grated Almonds 
6 ozs. of Bread Crumbs 
4 ozs. of Sugar 
The grated rind of one Lemon 

2 ozs. of Melted Butter 

3 beaten-up Eggs 
A little Milk 

fiethod. — Mix all together, put into a pudding dish and steam 
2 hours. 
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Menu. — No. 4 

HARICOT SOUP. 
Toasted Granose Flakes. Brown or White Bread- 

Sippets of Fried Bread, 
PROTOSE COTTAGE PIE WITH BROWN GRAVY. 
STEAMED CUCUMBER WITH BUTTER SAUCE. 
Stewed Celery. Boiled Cauliflower. Mashed Potatoes. 

FRIAR'S OMELET. 
Dessert. 



Ingredients & Method of Preparation, 

(Arranged for six persons) 
HARICOT SOUP. 



Ingredients. 

1 lb. of White Haricots 

2 large Onions 

I Turnip 
6 Artichokes 

1 pint of Millt 

2 quarts of Boiling Water 
Pepper and Salt to taste 






Method. 
Steep the Haricots for 12 
hours in Cold Water, strain 
and put into 2 quarts of Boil- 
ing Water along with the other 
ingredients, hoil till tender, 
rub through a sieve, S'^ason 
and add the Milk, serve very 
hot. 
PROTOSE COTTAGE PIE. 
Ingredients. — i lb. of Protose 

1 tablespoonful of Chopped Parsley 
1 grated Onion 
1 oz. of Butter 
1 teacupful of Brown Gravy 
Pepper and Salt to taste 
Mashed Potatoes 
Method. — Mince the Protose finely, add the Chopped Parsley, 
Onion, Brown Gravy and Seasoning, put into a pie 
dish, spread Mashed Potatoes over the top and bake 
in a slow oven li hours. 

BROWN GRAVY. 
Ingredients. — 1 oz. of Butter 

1 good-sized Onion 

1 pint Haricot Stock 

Salt 

Browning (if Crosse and Blackwell's, 2 or 

3 drops) 
I tablespoonful of Flour 
Method. — Melt the Butter in a saucepan, cut up the Onion and 
put it into the Butter, add 1 pint of Haricot Stock, a 
little Salt and a little Browning; strain, then stir in a 
tablespoonful of Flour to thicken and serve tioL 



STEAHfiD CUCUMBER. 
Ingredients. — 1 Cucumber 
1 large Onion 
1 dessertspoonful of Sage 
3 ozs. of Breadcrumbs 

Pepper and Salt to taste 

Method. — Peel the Cucumber, halve it, scoop out the inside, 
stuff with the Onion, Sage and Breadcrumbs; Season, 
steam, and serve with Butter Sauce. 
BUTTER SAUCE. 
Ingredients. — I oz. of Butter 
1 oz. of Flour 
A pinch of Salt 
A little Pepper 
ipint of Milk 
Metlwd. — Put the Milk on to boil and while this is being done 
mix the Flour with a little Cold Water or Cold Milk, 
stir into the Hot Milk, add the Butter and Seasoning, 
bring to the boil stirring all the tira 



BoiLBD Cauliflower. 
Take 1 good-sized or 2 
small Cauliflowers, remove 
the outer leaves, put into a 
pan of Salt and Water to 
cleanse, rinse with clean 
Cold Water, put into a sauce- 
pan with a gallon of Boiling 
Water, a tablespoonful of 
Salt and a pinch of Soda; 
boil from 15 to 20 minutes. 



Stewed Chlery. 
Take 4 heads of Celery, 

wash thoroughly, remove any 

portions that are bad, put 

into an enamelled saucepan 

with a quartof BoilingWater, 

stew 1 hour or till tender; 

take 1 pint of Milk and put it 

into the saucepan with the 

Celery, add 1 oz. of Butter, 

a little Pepper and Salt, and 

after mixing I oz. of Flour 

with a little Cold Water, stir 

it into the Milk to thicken; 

serve on toast. 

Mashed Potatoes, 
Take 12 Potatoes, peel, and steam for half-an-hour, then put 

into a basin and mash with a fork, adding 1 oz. of Butter and 

a little Pepper and Salt; put into a hot dish and keep in the 
I oven till ready to be served. 

^H FREAK'S OMBLBT. 

^^H Ingredients.— 6 large Apples 

^^H U ozs. of Sugar 

^^H 2 ozs. of Butter 

^H 2 Eggs 

^^H Breadcrumbs 

^^B Method. — Peel and core the Apples, stew with the Sugar and 
^^B Butter till like Apple Sauce; when cold beat up the 

^^H Eggs and stir into the mixture. Butter a pie disi 

^ line with Breadcrumbs, and bake for half-an-hour 

^^^^^^B a good oven ; turn out and sprinkle with Sugar. 



Menu. — No. 5 

BLOOMFIELD SOUP. 

Toasted Granose Flakes. Wholemeal Toast. 

SAVOURY SAUSAGES WITH BROWN GRAVY. 

Potatoes baked in their skins. Boiled Curly Greens. 

WHEATMEAL PUDDING. 

Desaert. 



Ingredients O Method of Preparation. 

{Arranged for six penoni). 



BLOOMFIELD SOUP. 
Ingredients. — 4 young Cabbages 

I quart of Boiling Water 
3 pints of Milk 
A pinch of Salt 

1 tablespoonful of Cream 

2 teaspoonfuls of Corn Flour 

lod. — Boil the Cabbages in the Water till quite tender, 
strain and pass through a sieve, add the Milk, Salt, 
and the Corn Flour to thicken. 

SAVOURY SAUSAGES. 
Ingredients. — 1 pint of Breadcrumbs 

1 pint of Mashed Potatoes 

2 hard-boiled Eggs 
1 Onion 

1 teaspoonful of Parsley 

i teaspoonful of Thyme 
Pepper and Salt to taste 
1 oz. of Melted Butter 
1 beaten-up Egg 

—Mix the Breadcrumbs and Mashed Potatoes together, 
add the hard-boiled Egj^s cut up finely, and the Onion 
well-chopped along with the Parsley. Thyme, Pepper 
and Salt, and the Melted Butter, bind with " 
beaten-up Egg, form into shape, dip into Milk, 
Flour and fry in Nutter or Albene. 



'epper ■ 

th the J 

roll in I 



BROWN GRAW. 

lngredients.~\ oz. of Butter 

1 good-sized Onion 

1 pint of Haricot Stock 

Salt 

Browning (if Crosse and Blackwell's, 2 or 3 

drops) 
I tablespoonful of Flour 

Method. — Melt the Butter in a saucepan, slice the Onion and 
put into the Butter, add the Haricot Stock, Salt, and 
Browning; strain, stir in a tablespoonful of Flour to 
thicken, and serve hot. 



HARICOT STOCK. 

Ingredients. — } lb. Brown Haricot Beans 
I quart of Boiling Water 

iotJ.— Boil for 2 hours, strain and rub through a sieve, add 
more water if required to make one pint of stock. 



BoiLBD Curly Greens. 

Take 4 medium-aizedCurly 

Take 12 medium-sized Greens, remove the stalks, 

Potatoes, clean and bake in put into a pan of Salt and 

the oven 2 hours ; serve in a Water to cleanse ; have ready 

napkm on a hot dish. a pan with a gallon of Boiling 

Water, put the Greens into 



this along with a tablespoon- 
ful of Salt and a pinch of 
Soda; cook for half-an-hour. 



WHBATMBAL PUDDING. 

Ingredients.-^6 ozs. of Wheatmeal 
2 lb. of Dates 
2 ozs. of Pine Kernels 

2 ozs. of Nutter or Alhene 

3 ozs. of Sugar 

1 teaspoonful of Baking Powder 
Cold Milk 




[Method. — Stone and chop the Dates, put the Pine 
through an Ida or other Nut Mill, mix the*" 
Flour, Baking Powder, Nutter or Albcni 
as much Milk as is necessary to make ia 
Bteam 2 hours. 



Menu. — No. 6 

TOMATO AND BARLEY SOUR 

Toasted Granose Flakes. Fried dice of Bread. 

MACARONI A LA TURQUE WITH TOMATO SAUCE 

Potato Balls. Boiled Broccoli. 

FRENCH PANCAKES WITH SLICED LEMON AND 

SUGAR. 

Dessert. 



Ingredients d Method of Preparation. 

{Arranged for six persons). 

TOMATO AND BARLEY SOUP. 

Ingredients. — 2 lbs. of Tomatoes 

3 Onions 

1 cup of Barley 

1 pint of Milk 

2 quarts of Hot Water 

Method. — Boil the Tomatoes, Onions, and Barley in the Water 
for 2 hours, strain and add the Milk, Season to taste. 

MACARONI A LA TURQUE. 

Ingredients. — i lb. of Macaroni 

1 grated Onion 

1 tablespoonful of Chopped Parsley 

2 hard-boiled Eggs 

4 ozs. of Breadcrumbs 
2 beaten-up Eggs 
Pepper and Salt to taste 

Method. — Put the Macaroni into Boiling Water and boil 1 hour, 
strain, add the Onion, Parsley, and hard-boiled Eggs, 
chopped finely, then the Breadcrumbs; season and 
mix with the beaten-up Eggs, put the ingredients into 
a well-buttered basin, and steam 2i hours. Serve 
with Tomato Sauce. 



TOMATO SAUCE. 

Ingredients. — 6 medium-sized Tomatoes 

i pint of Cold Water 
i pint of Milk 
1 oz. of Butter 
1 teaspoonful of Flour 

Method. — Dip the Tomatoes into Hot Water to loosen the 
skins, then peel, cut into slices, and put into a pan 
with the Cold Water, boil ten minutes, rub through a 
wire sieve, put back into the saucepan with the Milk, 
Butter, and Seasoning, thicken with the Flour pre- 
viously mixed with a little Cold Water and serve in a 
hot tureen. 



Potato Balls. 

Take 1 lb. of Potatoes, 
steam i hour, well mash with 
a fork, bind with the yolk of 
1 Egg, add a little Pepper 
and Salt ; take 1 tablespoon- 
ful, shape like an Egg, roll 
in Flour, fry in very hot 
Nutter or Albene ; time 5 to 
10 minutes. 



Boiled Broccoli. 

Take 1 good-sized or 2 
small Broccoli, remove the 
outer leaves, put into a basin 
of Salt and Water to cleanse, 
then into a saucepan with 1 
gallon of Boiling Water, a 
tablespoonful of Salt and a 
pinch of Soda ; boil 15 to 20 
minutes. 



FRENCH PANCAKES. 

Ingredients. — 2 ozs. of Butter 

2 Eggs 

2 ozs. of Fine Flour 
2 ozs. of Powdered Sugar 
i pint of New Milk 

Method. — Beat the Butter to a cream, and the Eggs till they 
are light, blend these with the Flour and Sugar, and 
thin the mixture by gradually adding the Milk; beat 
up to the moment of pouring on to buttered tin 
plates; bake 20 minutes, and serve piled high on a 
dish with Cut Lemon and Sugar, or with layers of 
Preserve between. 



Menu. — No. 7 

LENTIL SOUP. 

Brown Bread or Toast. Fried dice of Bread. 
Toasted Granosc Flakes. 

PROTOSE RISSOLES WITH PICKLED DAMSONS 

OR RED CURRANT JELLY. 

STUFFED TOMATOES. 

Mashed Potatoes. French Beans. 

RICE PUDDING. 

STEWED FIGS. 

Dessert. 



iDgredlents G Method of Preparation. 

(Arranged for six persons). 



LENTIL SOUP. 

hiRredients.—l lb. Egyptian Lentils 
3 Onions 

1 pint of New Milk 
1 quart of Boiling Water 
Pepper and Salt to taste 

Method. — Boil the Lentils till tender, strain and rub through a 
sieve, season, add the Milk and a little Butter if 
desired. 

PROTOSE RISSOLES. 

Ingredients. — t lb. of Protose 

6 ozs. of Breadcrumbs 

1 tablespoonful of Lemon Thyme 

Pepper and Salt to taste 

1 Egg 

Method. — Mix the Protose, Breadcrumbs, Lemon Thyme, 
Pepper and Salt together, and the Egg to bind ; roll 
into shape, dip in Egg and Breadcrumbs and fry in 
very hot Nutter or Albene, Serve with Pickled 
Damsons or Red Currant Jelly. 



STUPPBD T0MAT0B8. 

large Tomatoes 
1 dessertspoonful of Parslej 
8 ozs. of Breadcrumbs 
1 small Onion grated 
Pepper and Salt to taste 
lEgg 

Method. — Remove the tops from the Tomatoes, scoop otft the 
interior, fill with the stuffing of Parslev, Onk» and 
Breadcrumbs, season, bind with the E^sg, and bake 
in patty pans in a moderate oven 1 hour. 



Mashbd Potatobs. 

Take* 12 Potatoes, steam i 
hour, then put into a basin 
and mash with a fork, adding 
1 oz. of Butter and a little 
Pepper and Salt ; put into a 
hot dish and keep in the oven 
till wanted. 



BOILSD PKBSC8 BBAKS. 

Take 2 lbs. of French 
Beans, remove the ends and 
cut m a slanting manner; 
have 1 gallon of Water boil- 
ing with a tablespoonful of 
Salt in it and a pinch of 
Soda; put the Beans into 
this and boil from i tof of 
an hour. 



IngredientB. 



RICH PUDDING. 

ozs. of Rice 
8 ozs. of Sugar 
Nutmeg 
8 pints of Milk 



JKf e^AkMf .— Wash the Rice thoroughly, put it into a dish, add the 
Milk, Sugar, and a little grated Nutmeg ; bake in a 
slow oven. 



STEWED FIGS. 

Take f lb. of Figs, warii thoroughly, and stew in water gently 
for 2 hours. 



Menu.— No. 8 



RICE SOUP. 

Toasted Granose Flakes. Wholemeal Bread. 

LENTIL FRITTERS. 

Potato Rice. Boiled Artichokes. 



PRESERVED FRUIT PUDDING. 
Dessert. 



Ingredients 6 Method of 

{Arrtinsed for six Perso 



Preparation. 

is). 



^B^Ingr 

^H RICH SOUP. 

^^M Ingredients. — 6 ozs. of Rice 

^^M 1 quart of Milk 

^H 2 ozs. of Butter 

^^1 Pepper and Salt to taste 

^^H I quart of Boiling Water 

^^M Method. — After carefully washing and picking the Rice, put it 

^^H into an earthenware vessel with the Water; stand 

^^H this in the oven and allow it to remain till the Water 

^^H is absorbed, then put it into a saucepan with the 

^^B Milk, Butter, Pepper and Salt; boil a few minutes 

^^H and serve very hot. Four tablespoonfuls of Cream 

^^^H may be substituted for the Butter. 

^M Ingr 



LENTIL FRITTERS. 

Ingredients, — 1 lb. of Egyptian Lentils 
1 Onion 

1 tabiespoonful of Parsley 

2 ozs. of Breadcrumbs 

3 Eggs 
Pepper and Salt to taste 



Method. — Boil the Lentils for f of an hour, putting them into 
cloth, or using 1 quart of Boiling Water for the 
purpose ; chop the Onion and Parsley very finely and 
add to the Lentils along with the Breadcrumbs, Eggs, 
and Seasoning; drop 1 tabiespoonful into very hot 
Nutter or Albene and fry. 






J 




Take 12 Potatoes, steam 
i hour, put through a masher, 
serve in a hot d^. 



Put 2 lbs. of Artichokes 
into a pint of Boiling Water, 
add 1 pint of Milk, Season to 
taste, and when cooked add a 
little Butter. A tablespoon- 
ful of Flour mixed with a 
little Milk should then be 
poured in, stirring all the 
time, in order to thicken the 
Sauce. 



PRESERVED FRUIT PUDDING. 
Ingredients,— \ lb. of Flour 

► 6 ozs. of Nutter or Albeoe 

I teaspoonful of Baking Powder 
A pinch of Salt 
i pint of Cold Water 

Method.—Yiuh the Nutter or Albene thoroughly into the Flour 
add the Baking Powder and Salt, with just as much 
Water as is necessary to enable the paste to be 
^^^ rolled out. Roll out thinly to the length required, 

^^H spread with Raspberry Jam, roll up, put into a cloth, 

^^^1 tie tightly at each end, and boil 2 hours; cut into 

^^^1 thick slices, lay on a dish and serve with Butter 

^^H Sauce. 

^H Ingrec 

^1 Method— P 

L 



BUTTER SAUCE. 

Ingredients. — 1 oz. of Butter 

1 oz. of Flour 

1 oz. of Sugar 

i pint of Milk 

I Method. — Put the Milk on to boil, and while this is being done 
mix the Flour with a little Cold Water or Cold Milk, 
stir into the Hot Milk, add the Butter and Sugar, 
bring to the boil stirring all the time. 



Menu.— No. 9 

ONION SOUP. 

Toasted Granose Flakes. Brown Toast. 

LENTIL SAUSAGES WITH BROWN GRAVY. 

Mashed Potatoes. Brussels Sprouts. 

PARADISE PUDDING WITH SWEET SAUCE. 

Dessert. 



Ingredtenta & Method of Preparation. 

[Arranged for six pertons). 
ONION SOUP. 
Ingredients, — 10 large Onions 
i lb. of Bread 
I head of Celery 
1 oz. of Butter 

1 pint of New Milk 

2 teaspoonf uls of Corn Flour 
Pepper and Salt to taste 

3 quarts of Boiling Water 

I Method, — Cleanse the Celery thoroughly and put it along with 
the Onions and Bread into the Water; boil, strain 
through a sieve, add the Butter, Seasoning, and Milk 
along with 2 teaspoonfuls of Corn Flour mixed to a 
thick consistency with a little Cold Milk. The yolks 
of 2 Eggs may be added to this Soup to further enrich 
it They should be added when nearly ready, and 
the Soup must not be allowed to boil after this 
addition has been made. 

LENTIL SAUSAGES. 
Ingredients. — i lb. of Cooked Egyptian Lentils 
3 ozs. of Mashed Potatoes 
2 ozs. of Breadcrumbs 
I o2. of Butter 
A little Chopped Parsley 
A little Onion Juice 
Pepper and Salt to taste 
1 beaten-up Egg 
I tiethod. — Mix the Lentils, Mashed Potatoes, Breadcrumbs, 
Parsley, and Onion Juice together, add the Pepper, 
Salt, and Butter, then stir in the Egg and beat all 
together ; put a tablespoonful into a little Pastry, roll 
into shape, bake i hour and servd with Brown Gravy. 
PASTRY. 
Ingredients.— \ lb. of Flour 

6 ozs. of Nutter or Albene 

1 teaspoonful of Baking Powder 

Pinch of Salt 

i pint of Cold Water 





r 
I 



Method. — Rub tiie Natter or Albeae tboroo^ily into the Flour, 
add die Baking Powder and Salt witb just suEBcient 
Water to enable the paste to be roOed out. 
BROWTC GRA\Tf. 
IngrtdUnts. — 1 or. of Butter 

1 good-sizetl Onioa 
I pint of Haricot Stodi 
Salt 

Browning 

1 tablespoonful of Flour 
Method. — Melt the Butter in a saucepan, slice the Onion, add 
this and the Haricot Stock, a little Salt, a little 
Browning, and strain ; then stir in the Flour, pre* 
viously mixed witb a little Cold Water, and serve hot. 
HARICOT STOCK. 
Ingredients. — i lb. Brown Haricot Beans 
1 quart of Boiling Water 
Method. — Boil for 2 hours, strain and rub through a sieve, add 
more Water if required to make one pint of Stock. 



Brlssbls Sprouts. 
Wash the Sprouts in Cold 
Water, and when thoroughly 
cleansed put into a pan of 
Boiling Water, to which a 
little Salt has been added; 
cook from 10 to 15 minutes 
or till tender. 



Masked Potatoes. 
Take 12 Potatoes, steam 
5 hour, put into a basin, mash 
with a fork adding 1 oz. of 
Butter, a little Pepper and 
Salt, put into a hot dish and 
keep in the oven till ready to 
be served. 

PARADISE PUDDING. 
Ingredients. — J lb. of grated Apples 
i lb. of Breadcrumbs 
3 ozs. of Sugar 
3 Eggs, well beaten 
The Juice of 1 Orange 
A little Lemon Rind 
Salt and Nutmeg to season 
Cold Water 
Method. — Mix the grated Apple, Breadcrumbs, and Sugar 
together, then add the Lemon Rind, Saltand Nutmeg; 
put as much Water to the juice of the Orange as will 
half fill a teacup, add this and the Eggs; mix all 
together, beat well, and steam in a buttered mould 
for 2 hours ; turn out and serve with Sweet Sauce. 
SWEET SAUCE. 
Ingredients. — 1 pint of Milk 

5 lumps of Sugar 
The grated rind of 1 Lemon 
1 tablespoonful of Corn Flour 
I Method. — Put the Milk into a saucepan with the S 
Lemon Rind; bring to the boil, then 
spoonful of Corn Flour, mix with a Ij' 
or Water, put into the saucepan and 
till thick ; serve in a tureen or ^ut on' 




Menu No. 10 



I 



VEGETABLE SOUP. 

Toasted Granose Flakes White or Brown Toast. 

Wholemeal Bread. 

CHEESE PUDDING. 

Potato Rice. Boiled Cauliflower. 

GOLDEN PUDDING. 

t)essert. 

.4=' 

Ingredients £i Method of PreparatloD. 

(Arranged for six persona) 

VEGETABLE SOUP, 
Ingredients, — 4 Carrots 
4 Turnips 
2 Onions 
2 heads of Celery 

2 Parsnips 

1 oz. of Butter 

Pepper and Salt to taste 

3 quarts of Boiling Water 



Method. — Wash all the Vegetables thoroughly, then put into 

I the saucepan with the Water, and boil from 2 to 3 

hours. Strain and rub through a sieve, add the 
Pepper, Salt and Butter. If thought desirable to 
make the Soup darker in colour, a little Browning 
may be added. If Garden Peas are in season, shell 
what will fill a teacup, and add to the Soup : they will 
increase its nutritive value; or an equal quantity 
of Dried Peas may be added, but neither of these is 



CHEESE PUDDING. 



It^redients. — 6 02s. of grated Cheese 

2 finely chopped Onions 
Pepper and Salt to taste 
A little Celery Salt 



Method. — Mix the Cheese, Onions and Seasoning together, line 
a basin with Pastry, cover with the same and steam 
, 8 hours. 



PASTRY. 

Ingredients.—! lb. of Flour 

6 oza. of Nutter or Albene 

1 teaspoonful of Baking Powder 

A pinch of Salt 

i pint of Cold Water 

Method. — Rub the Nutter or Albene thoroughly into the Flour, 
add the Baking Powder and Salt with just sufficient 
Water to enable the paste to be rolled out. 



Boiled Cauliflower. 
Take 1 good-sized or 2 
small Cauliflowers, remove 
the outer leaves, cleanse 
thoroughly in Salt andWater, 
rinse in Cold Water, put into 
a saucepan with a gallon of 
Boiling Water, a tablespoon- 
ful of Salt, and a pinch of 
Soda. Boil from 15 to 20 
minutes. 



Take 12 Potatoes, steam i 
hour, put through a masher, 
serve in a hot dish. 



GOLDEN PUDDING. 
Ingredients. — 2 ozs. of Butter 

i lb. of Breadcrumbs 
4 ozs. of Marmalade 
3 ozs. of Sugar 
2 beaten- up Eggs 

wd. — Rub the Butter well into the Breadcrumbs, then mix 

the Marmalade and the Sugar thoroughly with this, ■ 
add the Eggs and, if nece nut into 

a well-buttered mould ""d 

paper, steam lis hoi 
sprinkled over the tof 
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Menu No. 12 

CARROT SOUP. 

Toasted Granose Flakes. Fried dice of Bread. 

ITALIAN CUTLETS. 

[ potatoes baked in their skins. Brussels Sprouts. 

CHELTENHAM PUDDING. 

Dessert. 

ingredients CI Method of Preparation. 

[Arranged for six persons). 
CARROT SOUP. 
tgredients. — 1 lb. of Carrots 

li pints of Boiling Water 

4 ozs. of Butter 

I saltspoonful of Sugar 

1 teaspoonful of Salt 
A few sprigs of Parsley 
A few sprigs of Thyme 

2 Bay Leaves 
1 Onion stuck with Cloves 
I quart of Haricot Stock 

wAtk/.— Cut the Carrots into dice, put into a stewpan with 
the Water, and parboil for 10 minutes, strain and 
return to the pan with the Butter, Sugar, Herbs and 
Onion ; cook till tender, then remove the Onion and 

II Herbs, pass through a sieve, and add the Haricot 

H Stock; cook all together for 15 or 20 minutes, flavour 
H to taste and serve. 
W HARICOT STOCK. 

I Ingredients,— \ lb. Brown Haricot Beans 
P 1 quart of Boiling Water 

^hod. — Boil for 2 hours, strain and rub through a sieve, add 
more Water if required to make 1 pint of Stock. 
ITALIAN CUTLETS. 
^^F Ingredients. — 2 Spanish Onions 
^H 2 Turnips 

^^1 4 Carrots 

^^^ h lb. of Breadcrumbs 

^^H \ lb. of Cooked Egyptian Lentils 

^^^^ 1 handful of chopped Parsley 

^^^^ Pepper and Salt 

^^^^H^ 3 well-beaten Eggs 



The Lentils are prepared by putting Into li pints of BoUing 
Water and cooking twenty minutes. 

Method, — Cook the Onions, Carrots and Turnips till tender, 
mince finely and mix with the Breadcrumbs, Lentils, 
chopped Parsley and the other ingredients. Mould 
the mixture into the shape of Cutlets, dip in Egg and 
Breadcrumbs, and fry in very hot Nutter or Albene. 
Arrange round a centre of Spinach. 



I 



Potatoes Baked ik their Skins. 
Take 12 medium-sized 
Potatoes, clean and bake in 
the oven 2 hours. Serve in 
a napkin on a hot dish. 



Boiled Brussels Sprouts. 
Wash 2 lbs. of Brussels 
Sprouts in Cold Water, and 
when thoroughly cleansed 
put into a pan of Boiling 
Water, to which a little Salt 
has been added. Cook from 
10 to 15 minutes, or till tender. 
Spinach. 
Take 3 lbs. of Spinach, clean well, removing any portions 
that are bad, put into a saucepan without any Water, keep the 
lid on, except when occasionally stirring, cook i hour, remove 
and rub through a sieve, add 1 oz. of Butter and a little Pepper 
and Salt. 

CHELTENHAM PUDDING. 

Ingredients. — Raspberry Jam 
Breadcrumbs 
3 Eggs 
1 pint of Milk 

tttethod. — Butter the inside of 6 or 7 cups, put a teaspoonful of 
Raspberry Jam at the bottom, half fill with Bread- 
crumbs or Broken Biscuit, or with alternate layers 
of these, and fill the cups with a mixture of Egg and 
Milk, in the proportion of 3 Eggs to 1 pint of Mi lk. 
Steam 1 hour. 



Menu. — No. 13 

TASTY SOUP. 

Toasted Granose Flakes. White or Brown Bread toasted. 

MOCK BEEF STEAKS. 

Green or Dried Peas. Potatoes roasted in their skins. 

APPLE TRIFLE. 

Dessert. 



Ingredients & Method of Preparation. 

(Arranged for six persons). 

TASTY SOUP. 
Ingredients. — The remains of Carrot or other Soup 
1 tablespoonful of Pea Flour 
I Onion 

^Method.—Mix the Pea Flour with a little Cold Milk, put into 
the pot with the other ingredients and boil 20 minutes. 
Serve very hot. 

MOCK BEEF STEAKS. 
Ingredients.S slices of Brown Bread 

Tomato Sauce or Mushroom Ketchup 

Salt 

8 Tomatoes 

4 Onions 

Method. — Cut the slices of Brown Bread of medium thickness, 
remove the crust, dip in Tomato Sauce or Mushroom 
Ketchup to flavour, sprinkle a little Salt over and fry 
a nice brown in Nutter or Albene. Dip the Tomatoes 
into Boiling Water, peel, cut into slices, fry and put 
on the Steaks, then slice the Onions, fry, and arrange 
round the dish. 

Dried Peas. 

I Take 1 lb. of Peas that have . 

[been allowed to steep over- Take 12 medium-sized 

night; boil 2 hours or till Potatoes, clean thoroughly 

tender. ^id bake in the oven 2 hours. 

Serve in a napkin on a hot 



APPLE TRIFLE. 

Ingredients, — 8 to 10 Apples 

The Rind of 1 Lemon 
2 ozs. of Sugar 

1 pint of Milk 

The Yolks of 2 Eggs 

2 to 3 drops of Vanilla Essence 
} lb. of Whipped Cream 

Method. — Peel, core and cut the Apples into slices, put into a 
stewpan with the Lemon Peel and Sugar, boil till 
tender, then remove and beat to a pulp, put into a 
glass dish, and, having made a Custard with the Milk 
and Yolks of Eggs, sweet-en, flavour with Vanilla, and 
pour over the Apple, then put the Whipped Cream on 
top. 

CUSTARD. 

Put the Milk into a saucepan, bring to the boil, then take a 
basin and beat up the Yolks of the Eggs in it, pour the Hot 
Milk over, sweeten, add the Vanilla, put back into the saucepan 
and stir till it thicken. It must not boil. 



Menu.— No. 14 

BUTTER BEAN SOUP, 

Toasted Granose Flakes. Fried Dice of Bread. 

IRISH STEW. 

Boiled Curly Greens. Stewed Artichokes. 

FIG PUDDING WITH LEMON SAUCE. 

Dessert. 



Ingredients & Method of Preparation, 

(Arranged for six persons). 

BUTTER BEAN SOUP. 
Ingredients. — li lbs. of Butter Beans 
3 Onions 

2 quarts of Boiling Water 
1 pint of New Milk 
Pepper and Salt to taste 

Method. — Take the Butter Beans that have oeen steeped over- 

L night in Cold Water and the Onions, put into the 
Boiling Water, cook till tender, rub through a sieve, 
put back into the pot with the Milk, season and serve 
very hot. 
Ingred 



IRISH STEW. 



Ingredients. — I lb. of Marrowfat Peas 
3 small Carrots 
1 Parsnip 
I Turnip 

1 lb. of Potatoes 
3 good-sized Onions 

2 quarts of Boiling Water 
li OZ3. of Butter 
I saltspoonful of Celery Salt 
Pepper and Salt to taste 



Method. — Take the Peas that have been steeped overnight in 
Hot or Cold Water and the other Vegetables, put 
into the pan of Boiling Water, cook 2 hours, adding, 
when nearly ready, the Celery Salt, Seasoning an& 
Butter. A few drops of Browning may also be added 

ifd • ■ 





Boiled Curly Greens. 
Take 4 mediLtn-sized Curly 
Greens, remove the stalks, 
put into a pan of Salt and 
Water to cleanse. Have a 
pan of Boiling Water ready, 
into which put 1 tablespoon- 
ful of Salt, a pinch of Soda, 
and the Greens. Cook i hour. 



Boiled Artichokes. 
Put 2 lbs. of Artichokes 
into a pint of Boiling Water, 
add 1 pint of Milk, season to 
taste, and, when cooked, add 
a little Butter and 1 table- 
spoonful of Flour mixed with 
a little Milk, stirring all the 
time, in order to thicken the 
Sauce. 



I 



FIG PUDDING. 

—6 02S, of Wheatmeal 

i lb. of Broad Figs 

1 teaspoonful of Baking Powder 
A little Sugar 

3 ozs. of Nutter or Alhene 
i pint of Milk or Water 

2 Eggs 



Method. — Cut or chop the Figs into pieces, mix with the Wheat- 
meal, Sugar and Baking Powder, add the Nutter, or, 
if Alhene be used, make it hot. Stir well and quickly 
into the mixture, add the Milk or Water and, if it 
be desired to make the pudding richer, 2 Bggs. 
Serve with Lemon Sauce. 

LEMON SAUCE. 
Take i pint of Cold Water, a little Lemon Rind and Sugar, 
I thicken with a little Corn Flour, and bull 10 minutes. 





^^^P Menu.— No. 16 ^^M 

^^"^ SPLIT PEA SOUP. ^^ 

Granose Flakes. Brown or White Toast. 
^^K CUCUMBER PIE. 

^^^H Mashed Potatoes. Spinach. 

1^^ ALMOND AND RAISIN PUDDING. 
Dessert. 

— -=»» 

Ingredients & Method of Preparation. 

(Arranged for six persons). ^^H 

SPLIT PEA SOUP. ^^1 

Ingreaients. — 1 pint of Split Peas ^^| 

3 Onions ^^| 

1 good-sized Turnip ^^| 

2 quarts of Water 
Pepper and Salt to taste 

Milk or Milk and Butter if desired 

Method. — Boil the Peas, Onions and Turnip in the Water till 
tender, strain, rub through a sieve, put back into the 
saucepan, add Pepper and Salt. J pint of Milk may 
be added or that and 1 oz. of Butter. 

CUCUMBER PIE. 
Ingredienta. — 1 good-sized Cucumber 

3 medium-sized Onions 
1 oz. of Butter 
Pepper and Salt to taste 

Method. — Peel and slice the Cucumber, slice the Onions and 
put these and the Cucumber into a pie dish with the 
Butter and Seasoning in alternate layers, cover with 
Pastry, brush with yolk of Egg and bake. 

PASTRY. 
Take 1 lb. of Flour, 6 ozs. of Nutter or Athene, 1 teaspoon- 
ful of Baking Powder, and a pinch of Salt. Rub the Nutter 
or Albene thoroughly into the Flour, add the Baking Powder 
and Salt, and just sufficient Water to enable the paste to be 
rolled out. The amount required 'f ' ' ' nuarter of a pint. 




Mashbd Potatoes. 
Take 12 Potatoes, steam i 
hour, put into a basin, mash 
with a fork, add I oz. of 
Butter and a little Pepper 
and Salt. Put into a hot 
dish and keep in the oven 
till wanted. 



Spinach. 

Take 3 lbs. of Spinach. 

clean it well, removing any 

portions that are bad, put 
into a saucepan without any 
Water, keep the lid on except 
when occasionally stirring to 
prevent burning. Cook i 
hour, rub through a sieve, 
mix with it 1 02. of Butter, 
a little Pepper and Salt, 
Serve on Buttered Toast in 
a hot dish. 
ALMOND AND RAISIN PUDDING, 
Ingredients. — 2 ozs. of Raisins 

2 ozs. of Split Almonds 

1 breakfastcup of Warm Milk 

1 teacupfu) of fine Breadcrumbs 

A small piece of Butter 

1 dessertspoonful of Sugar 

A little grated Rind of Lemon 



— Well Butter a plain mould, and stick a layer of 
Raisins and Almonds round it. Pour the Milk over 
the Breadcrumbs, and after the mixture has stood for 
a little while to soak, add the Butter, Sugar, Lemon 
and Eggs. Beat all together and pour into the 
mould. Cover closely and steam for 3 hours. 



Menu. — No. 17 

VEGETABLE MARROW SOUP. 

Fried Sippets of Bread. 

TOMATOES AND MACARONI. 

Cauliflower or Brussels Sprouts. Mashed Potatoes. 

BANANA FRITTERS. 

Dessert. 



Ingredients & Method of Preparation. 

(Arranged for six persons). 

VEGETABLE MARROW SOUP. 
Ingredients. — 1 Vegetable Marrow 
3 Onions 

2 quarts of Boiling Water I 

1 teaspoonful of Browning 
1 tablespoonful of Mushroom Ketchup 
Pepper and Salt to taste 

f Method. — Take the Vegetable Marrow, or what was left of the 
Mock StufFed Goose, put into the water along with 
the Onions, and boil till tender. Strain and rub 
through a sieve. Put back into the saucepan, add 
the Browning, Mushroom Ketchup and Seasoning. 
Serve very hot with fried Sippets of Bread. 

TOMATOES AND MACARONI. 

Ingredients.— ilb of small-cut Macaroni 
lib of sound Tomatoes 
loz of Butter 
Grated Cheese 
Finely-Chopped Parsley 

hod. — Boil the Macaroni in salted water till tender, drainT 
While the Macaroni is cooking, take another stew- 
pan and put the Tomatoes and Butter into this, and 
stew for 15 minutes. Pile up the Macaroni on a hot 
dish and arrange the Tomatoes round it. Sprinkle 
some grated Cheese over the Macaroni, put 
finely-cbopped Parsley on the Tomatoes and serve. 



rinkie ^M 
some ^M 



Cauliflower. 

Take one good-sized or 
two small Cauliflowers, re- 
move the outer leaves, put 
into a pan of salt and water 
to cleanse, rinse with clean 
cold water, put into a sauce- 
pan with a gallon of boiling 
water, a tablespoonful of 
Salt and a pinch of Soda. 
Boil from 15 to 20 minutes. 



Brussels Sprouts. 

Wash 21bs. of Brussels 
Sprouts in cold water, and 
when thoroughly clean put 
into a pan of boiling water 
to which a little Salt has 
been added. Cook from 15 
to 20 minutes or till tender. 



Mashbd Potatoes. 

Take 12 Potatoes. Steam } hour, put into a basin, mash 
with a fork, adding loz. of Butter and a little Pepper and Salt. 
Put into a hot dish and keep in the oven till wanted. 

BANANA FRITTERS. 

Ingredients. — 8ozs. of Flour 

i teaspoonf ul of Baking Powder 
2 beaten up Eggs 
2 Bananas 
Sifted Sugar 
A little Milk 

Method, — Mix the Flour, Eggs and Baking Powder together, 
stirring briskly all the time and using a little Milk if 
necessary. Cut the Bananas into rings, put them 
' into the Batter. Have at hand a pan of very hot 
Nutter or Albene, take a tablespoonful of the mixture, 
drop into this and cook for 10 minutes or till nicely 
done. Serve, piled up on a hot dish and sprinkled 
over with sifted Sugar. 



Menu.— No. 18 

ASPARAGUS SOUP. 

Toasted Granose Flakes. 

Wholemeal Bread or Fried Sippets of Bread. 

MINCE FRITTERS. 

Baked Potatoes. Baked Artichokes. 

SWEET OMELET WITH RASPBERRY JAM. 

Dessert. 

<^ 

Ingredients & Method of Preparation. 

(Arranged for six persons). 

ASPARAGUS SOUP. 

Ingredients. — 1 bunch of Asparagus 

1 lb. of Potatoes 

1 quart of Boiling Water 

Pepper and Salt to taste 

WeiAoii.— Prepare the Asparagus as for boiling, cut the tender 
part of the stalks into small pieces, add the Potatoes 
and cook till a thick soup is formed; straia, rub 
through a sieve, add the Seasoning and Milk, or, if 
desired, a little Cream. 

HINCE FRITTERS. 
Ingredients. — J pint of good Brown Haricot Stock 

1 sliced Onion 
A little Salt 

4 Cold Lentil Sausages 

2 Eggs 

2 ozs. of Patna Rice, plainly boiled 

Method. — Put the Stock into a pan with the sliced Onion and 
Salt, cut the Lentil Sausages into rings, boil 2 Eggs 
for ten minutes, shell and slice them, put the slices 
of Sausage into the boiling Stock, pour gently on to 
a dish, placing the sliced Eggs on top and the Rice 
around. 

BROWN HARICOT STOCK. 
Take I lb. of Brown Haricots, steep overnight in hot or cold 

Water, put into a pan with 1 quart of Boiling Water, boil 

2 hours, strain and rub through a sieve. 



LENTIL SAUSAGES. 

If9gredients.—4 tablespoonfuls of Lentils 

2 boiled Potatoes 

1 oz. of Butter 

4 tablespoonfuls of Breadcrumbs 

2 Eggs 

Pepper and Salt to taste 

Method. — Put the Lentils into a pint of Boiling Water and 
boil 20 minutes; add the Butter, Pepper and Salt, 
xnash the Potatoes and mix thoroughly with the 
Lentils, then add the Breadcrumbs and KEgg ; make 
into the shape of Sausages, dip in Egg and Bread- 
crumbs and fry in Boiling Nutter. Time required 
about 10 minutes. 



Baked Potatoes. 

jJVash and peel 3j lbs. of 
Potatoes, put into a shallow 
dish and fill up with Cold 
Water, slice an Onion and 
put over the Potatoes, put 
1 oz. of Nutter or Butter on 
top and bake in a slow oven 
1 hour. 



Baked Artichokes. 

Take 2} lbs. of Artichokes, 
clean and peel, put into a pie 
dish with a little Pepper and 
Salt, pour over 1 teacupful 
of Hot Water, then add 2 
ozs. of Nutter or Butter and 
bake f of an hour. 



SWEET OMELET. 

Ingredients. — 3 Eggs 

Vanilla Essence 
Sugar 
Raspberry Jam 

Method.— Take the Yolks of the Eggs and well beat them, then 
the Whites and beat to a stifF froth, add a little 
Vanilla Essence and Sugar, mix all together, fry a 
light brown in a little Butter and serve with Rasp- 
berry Jam. 



Menu.— No. 19 



Fr ,.„. ... 
Toasted Granose Flakes- Fried Dice of Bread. 
FRIED PROTOSE WITH TOMATOES. 
Boiled French Beans. Potatoes Roasted in their Skins. 
APRICOT PRESERVE PUDDING. 



Ingredients G Method of Preparation. 

(Arranged for six persons). 

SPINACH SOUP. 
Ingredients. — 2 quarts of Spinach 
2 sprigs of Parsley 
2 Carrots 
2 Turnips 
1 head of Celery or 
1 saltspoonful of Celery Seed 
1 quart of Boiling Water 
1 pint of Milk 
Pepper and Salt to taste 

Method. — Stew the Spinach. Parsley, Carrots, Turnips, Celery 

I or Celery Seed together in the Water till quite 

tender, rub through a sieve, add the Milk and 
Seasoning and boil 20 minutes. 



FRIED PROTOSE WITH TOMATOES 
Ingredients. — 1 lb. of Protose 
A little Salt 
1 lb. of Tomatoes 
A little Butter 
1 Spanish Onion, sliced 



Method. — Cut the Protose into pieces i inch thick, season and 
fry in Hot Nutter or Albene till of a nice brown 
colour ; then take the Tomatoes, dip them in Hot 

I Water, remove the skins, and stew in a little Butter 

or Nutter with the Onion. Arrange the Protose on 
a hot dish with the Tomatoes and Onion round it. 



^B Boi 



BoiuBD French Beans, 
Take 2 lbs. of French 
Beans, remove the ends and 
cut them in a slanting 
manner, put into a gallon of 
Boiling Water to which 1 
tablespoonful of Salt and a 
pinch of Soda have been 
added. Boil from 30 to 45 
minutes. 



Take 12 medium-sized 
Potatoes, cleanse and bake 
in the oven 2 hours. Serve 
in a napkin on a hot dish. 



^V Methot 



APRICOT PRESERVE PUDDING. 
Ingredients. — 1 tablespoonful of Flour 

2 tablespoonfuls of Cold Milk 

1 cupful of Boiling Milk 
The grated rind of 1 Lemon, or 

2 or 3 drops of Essence of Lemon 
I tablespoonful of Sugar 
A piece of Butter the size of a walnut 
The Yolk of 1 Egg 
The Whites of 2 Eggs 
Cochineal 
Spongecake 
Apricot Jam 

-Mix the Flour smoothly with the Cold Milk, pour the 
Boiling Milk flavoured with the Lemon, the Sugar, 
Butter and Yolk of Egg over this, simmer gently, 
stirring ail the time, till it thicken. Line a piedish 
with Pastry, 3 parts fill it with slices of Spongecake 
spread with Apricot Jam, pour the Custard over and 
bake half an hour in a moderate oven. When 
sufficiently done lay on the pudding the Whites of 
the Eggs beaten to a stiff froth, one being slightly 
coloured with Cochineal. Put into the oven a few 
minutes longer and serve. 



PASTRY. 
Ingredients. — 1 lb. of Flour 

6 ozs. of Nutter or Albene 

I teaspoonful of Baking Powder 

A pinch of Salt 

i pint of Cold Water 

Method.— ^uh the Nutter or Albene thoroughly into the I 
add the Baking Powder and Salt, with just sufl. 
Water to enable the paste to be rolled out. 



I 
I 



Menu.— No. 20 

PARSNIP SOUP. 

Toasted Granose Flakes. Drown Bread. 

BUTTER BEAN PIE. 

Mashed Potatoes. Boiled Cauliflower. 

PINE-APPLE SHAPE. 

Dessert. 



Ingredients d Method of Preparation. 

(Arranged fo¥ six persons). 

PARSNIP SOUP. 

Ingredients. — 3 Parsnips 

3 Onions 

2 quarts of Boiling Water 
2 tablespoonfuls of Lentil Flour 
Browning 
Pepper and Salt to taste 

IVethod, — Cut the Parsnips and Onions into small pieces and 
put into Boiling Water, cook till tender, rub through 
a sieve and put back into the saucepan, mix the 
Lentil Flour with a little Water and pour into the 
Soup, stirring all the time to prevent its getting into 
lumps ; add a few drops of Browning and Season to 
taste. 

BUTTER BEAN PIE. 

Ingredients, — 1 lb. of Butter Beans 

Chopped Parsley 
A little Butter 
Pepper and Salt 
Browning 

jHethod. — ^Take the Butter Beans, previously steeped overnight, 
and cook in 2 quarts of Boiling Water for 2 hours, 
strain and put into a well-buttered pie dish in layers 
as follows : a layer of Beans, then a layer of Chopped 
Parsley, a little Butter, Pepper and Salt. Repeat in 
this order till the dish is nearly full, fill up with a 
little of the Stock to which a few drops of Browning 
have been added, cover with Pastry and bake. 



PASTRY. 

Ingredients. — 1 lb. of Flour 

6 ozs. of Nutter or Albene 

1 teaspoonf ul of Baking Powder 

A pinch of Salt 

i pint of Cold Water 

MetJwd. — Rub the Nutter or Albene lijhoroughly into the Flour 
add the Baking Powder and Salt, and just as much 
Water as is necessary to enable the paste to be 
rolled out. 



Masked Potatoes. 

Take 12 Potatoes, steam J 
hour, put into a basin, mash 
with a fork, adding 1 oz. of 
Butter and a little Pepper 
and Salt. Put into a hot 
dish and stand in the oven 
till required. 



BOILBD CAULIPLOWBH. 

Take 1 good-sized or 2 
small Cauliflowers, remove 
the outer leaves, put into a 
pan of Salt and Water to 
cleanse, rinse with clean Cold 
Water, put into a saucepan 
with a gallon of Boiling 
Water, a tablespoonful of 
Salt and a pinch of Soda. 
Boil from 15 to 20 minutes. 



PINEAPPLE SHAPE. 

Ingredients. — 1 teacupful of Tapioca 

4 teacupfuls of Water 
1 teacupful of Sugar 
1 juicy Pine-apple 

Method. — Soak the Tapioca overnight in H teacupfuls of 
Water, add 2j teacupfuls more of Water and cook, 
till transparent, in a double boiler, then add th« 
Sugar and the Pine-apple minced finely with a sharp 
knife. Put into a wet mould and serve cold with 
Whipped Cream. 



Menu No. 21 

BUTTER BEAN AND TOMATO SOUP. 
Toasted Granose Flakes. Wholemeal Bread. 

1 SAVOURY RICE. 

Potatoes in their Skins. Boiled Cauliflower. 
BAKED APPLE PUDDING WITH CREAM OR SAUCE. 
Desaert, 



Ingredients £l Method of Preparation. 

{Arranged for six persons). 

BUTTER BEAN AND TOMATO SOUP. 
Ingredients. — Remains of Butter Bean Stock used 
to make the Butter Bean Pie 
1 lb. of Peeled Tomatoes 

1 Onion 

2 pints of Boiling Water 
1 oz. of Butter 
Pepper and Salt to taste 

lilethod. — Take the Stock, put it into the Water along with the 
Tomatoes, cut small, and the Onion. Boil till tender 
add the Butter, Season and serve hot. 



SAVOURY RICE. 
Ingrtdients. — I teacupful of Rice 

I tablespoonful of Chopped Parsley 

1 oz. of Butter 

2 Eggs 

1 teacupful of Milk 
Pepper and Salt to taste 






Boil the Rice in Boiling Water till tender and till 
the Water is absorbed, put into a buttered pie dish 
with the Parsley, Butter and Seasoning; beat the 
Eggs well and stir into the Milk, then pour into the 
pie dish and bake a aice brown. 




Potatoes in their SkiNB. 



Take 12 medium sized 
Potatoes, wash and scrub 
them. Put on a dish in 
a moderate oven and bake 
from H to 2 hours according 
to size and heat of oven. 



Boiled 'Cauliflo«vek. 



Take 1 good- sized or 2 

small Caulifiowers, remove 
the outer leaves, put into a 
pan of Salted Water to 
cleanse^rinse in Cold Water 
^put into a gallon of Boiling 
Water with one tablespoonful 
of Salt and a pinch of Soda. 
Boil from 15 to 2U minutes. 



BAKED APPLE PUDDING. 

Ingredients. — 8 large Apples 

i lb. of Breadcrumbs, or more if required 
Brown SuRar 

1 teacupful of Milk 

2 ozs, of Butter 

Slices of Buttered Bread 

tod. — Peel, core and slice the Apples, put into a pie dish 
in the following manner: first a layer of Bread- 
crumbs, then a layer of Apple, another layer of 
Breadcrumbs, another of Apple and so on till the 
pie dish is full. Strew each layer of Apple with 
Brown Sugar, put the Butter in pats on top, pour a 
small teacupful of Milk over, cover with a close 
layer of thin slices of Buttered Bread, press a plate 
firmly over and bake slowly. Serve with Cream or 
Sweet Sauce. 



Menu No. 23 

BROWN HARICOT SOUP. 

Sippets of Toast. Granose Flakes, Toasted. 

MUSHROOM PIE. 

Mashed Potatoes. Brussels Sprouts. 

COFFEE JELLY WITH WHIPPED CREAM. 

Dessert. 

-*#» 

Ingredients & Method of Preparation. 

{Arranged for six persons) 
BROWN HARICOT SOUP. 
Ingredients. — 1 lb. of Brown Haricot Beans 
2 Spanish Onions 

1 Carrot 

2 or 3 drops of Browning 

1 tablespoonful of Mushroom Ketchup 
Pepper and Salt to taste 

2 quarts of Boiling Water 

Method. — Put the Haricot Beans, that have been steeped over 
night, into the Boiling Water along with the Onions 
and Carrot. Boil 2 hours, strain and ruh through 
a sieve, then add the Browning, Mushroom Ketchup, 
Pepper and Salt, and, if necessary, a little more 
Boiling Water. Serve with Sippets of Toast or 
Granose Flakes. 

MUSHROOM PIE. 
Ingredients. — 1st of thb Batter 

2 teacupfuls of Flour 

3 beaten-up Eggs 

1 teacupful of Milk 
MetJtod.—Nl'ix the Flour with the Eggs into a smooth Batter, 
then add the Milk, stirring all the time, season and 
fry in thin Pancakes till lightly browned. 

2nd of the Other Part 

1 lb. of Mushrooms 

2 ozs. of Nutter or Butter 
H teacupfuls of Brown Gravy 
Pepper and Salt 

illetKod. — The Pancakes should be made the previous day. 
Now peel the Mushrooms and fry in Butter or 
Nutter. Cut these and the Pancakes into pieces, 
1 inch or so in size, put into a pie dish till three parts 
full, then fill up wit' -i^^^^^^^^^^^'*'' 

Pastry, well bri ' mi^^^^^^^^^^^^ 



Ingredients. — 1 oz. of Butter 

1 good-sized Onion 

1 pint of Haricot Stock 
Salt 

2 or 3 drops of Browning 
1 tablespoonful of Flour 

Method.— Melt the Butter in a saucepan. Cut up the Onion, 
put it into the Butter, add the Haricot Stock, Salt 
and Browning, strain, stir in the Flour to thicken 
and serve hot. 

BROWN HARICOT STOCK. 
Take i lb. of Brown Haricot Beans, steep over-night in Hot 
or Cold Water, put into a pan with 1 quart of Boiling Water. 
Boil 2 hours. Strain and rub through a sieve. 

PASTRY. 

Ingredients. — ! lb. of Flour 

6 ozs. of Nutter or Albene 

1 teaspoonful of Baking Powder 

A pinch of Salt 

i pint of Cold Water 

xJ. — Rub the Nutter or Albene thoroughly into the Flour, 
add the Baking Powder and Salt, and just sufficient 
Water to enable the paste to be rolled out. 



I 



Hashed Potatoes. 
Take 12 Potatoes, peel and 
steam for i hour, then put 
in a basin and mash with a 
fork, adding 1 oz. of Butter 
and a little Pepper and Salt. 
Put into a hot dish and keep 
in the oven till ready to be 
served. 



BRUSSELS Sprouts. 
Washi;2 lbs. of Brussels 
Sprouts ih Cold Water, and 
when thoroughly clean put 
into a pan of Boiling Water, 
to which a little Salt has been 
added. Cook till tender. 
Time : 10 to 1$ minutes. 



COFFEE JELLY. 
Itigredients. — 4 ozs. of Coffee 

li pints of Boiling Water 
3 ozs. of Sugar 
3 ozs. of Corn Flour 
i pint of Cream 

Method. — Infuse the CofFee in the Boiling Water for 10 minut*" 

L strain and add the other ingredients. Boil 8 mini 
stirring well and pour into a shape. Serve cold 
Whipped Cream poured over. 




VEGETABLE OYSTER SOUP 

Granoae Flakes. Sippets of Toast 

QUAKER OAT RISSOLES. 

Potato Rice. Stewed Celery. 

CHOCOLATE CREAM. 

Dessert. 



Ingredients 6 Method of Preparation. 

(Arranged fof six persons). 

VEGETABLE OYSTER SOUP. 
Ingredients. — I quart of Grated Salsify 
1 quart of Boiling Water 
1 pint of Milk 

1 cup of thin Cream 
Pepper and Salt to tasts 

2 tabltspoonfuls of Flour 

Method. — Remove the outer skin and rootlets from the Salsify, 
put into a pan of Cold Water for I hour, grate on a 
vegetable grater and put into the Boiling Water and 
boil slowly till quite tender; then add the Mjlk, 
Cream, and, while boiling, the Flour previously mixed 
to a cream with a little Milk. Let the Soup boil till 
it thicken, stirring the while. 



QUAKER OAT RISSOLES. 
Jngradients. — 6 tablespoonfuls of Cooked Oats 

1 tablespoonful of Cliopped Parsley 

1 grated Onion 
3 ozs. of Breadcrumbs 
Pepper and Salt to taste 

2 Eggs 

lod. — Mix the Cooked Oats, Chopped Parsley, grated 
Onion, Breadcrumbs and Seasoning together; bind 
with the Eggs, roll in Egg and Breadcrumbs and fry 
in Nutter or Albene. 



Potato Rice. 

Take 12 Potatoes, steam i 
hour, put through a masheri 
serve in a hot dish. 



Stbwbd Celery. 

Take 4 heads of Celery, 
wash thoroughly remove any 
portions that are bad, put 
into an enamelled saucepan 
with 1 quart of Boiling 
Water, stew 1 baur or till 
tender. Take 1 pint of Milk 
and put it into the saucepan 
with the Celery, add 1 oz. of 
Butter, a little Pepper and 
Salt, and after mixing 1 oz. 
of Flour with a BttJe Cold 
Water stir it into the Milk to 
thicken. Serve on Toast. 



CHOCOLATE CRBAM. 

Ingredients. — 1 oz. of Powdered Chocolate 

1 tablespoonful of Milk 
li ozs. of Castor Sugar 
li pints of thick Cream 

Method. — Dissolve the Chocolate in the Milk by warming, mix 
this with the Cream and Sugar, whip the whole till 
quite stiff; pour into a mould lined with wetted 
muslin, allow to stand 12 hours, turn out, remove 
the muslin and sprinkle with dessicated Cocoanut. 



Menu.— No. 25 

QUAKER OAT SOUP. 

Granose Flakes. Toast. 

MACARONI CHEESE. 

Bailed Potatoes. Tomato and Onion Stew. 

;apple tart. 
Dessert. 



Tngredteots & Method of Preparation. 

(Arranged for six persons). 

QUAKER OAT SOUP. 
Ingredients.— 2 teacupfuls of Quaker Oats 
3 Spanish Onions 
2 Turnips 

2 quarts of Boiling Water 
1 pint of New Milk 
Pepper and Salt to taste 

Method. — Put the Oats into the Boiling Water along with the 

Onions and Turnips, boil till tender, strain and rub 

^^ through a sieve, add the Milk, Season, reheat and 

^^L serve very hot. 

^^B Ingredii 

^H Method.— Bo\ 

^m usu 
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MACARONI CHEESE. 
Ingredients. — J lb. of Macaroni 

1 quart of Salted Water 

3 ozs. of grated Cheese 

1 Egg 

1 teacupful of Milk 

1 breakfastcupful of Breadcrumbs 

I Method.— Boi\ the Macaroni in the Water till tender. This 
tsually takes half-an-hour. Drain and add the 
Cheese, Butter a pie dish and put the Macaroni and 
Cheese into it in layers till the dish is full; then mix 
the Egg, well beaten up. with the Milk, pour into the 
dish and finish by sprinkling Breadcrumbs over the 
top and bake a nice brown. 



Baked Potatoes. 

Take 12 medium-sized 
Potatoes, clean and bake in 
the oven 2 hours. Serve in 
a napkin on a hot dish. 



Tomato and Okion Stew. 
Ingredients.^ 

1 lb, of Tomatoes 

2 Onions 
2 ozs. of Butter 
Pepper and Salt to taste 

Method. — Stew all together 
till tender and serve in a 
hot vegetable dish. 

APPLE TART, 
Ingredients. — 2 lbs. of good Cooking Apples 
2 ozs, of Sugar 
i pint of Water 

Method. — Peel, core and cut the Apples into slices, add the 
Sugar, stew in a pie dish with the Water, then put a 
layer of good Pastry on top to cover and bake a light 
brown colour in a hot oven. 

PASTRY. 
Ingredients. — 1 lb. of Flour 

6 ozs. of Nutter or Albene 

1 teaspoonful of Baking Powder 

A pinch of Salt 

i pint of Cold Water 

-Rub the Nutter or Albene thoroughly into the Flour, 
add the Baking Powder and Salt with just sufficient 
Water to enable the paste to be rolled out. 



Menu.— No. 30 

TURNIP SOUP. 

Granose Flakes, toasted. Brown Bread or Toast. 

CHEESE SOUFFLE. 

Stewed Tomatoes. Potato Balls. 

CRANBERRY PIE. 

Dessert. 



[ 



Ingredients & Method of Preparation, 

\ Arranged for six Persons). 

TURNIP SOUP. 

Inf<redients. — 3 Turnips 

J dozen Artichokes 

6 Potatoes 

3 Onions 

I oz. of Butter 

1 tablespoonful of Mushroom Ketchup 
Pepper and Salt to taste 
A little Browning 

2 quarts of Boiling Water 

Method. — Boil all together in the Water, strain and rub 
through a sieve, put back into the pan and add the 
Butter, Ketchup, Seasoning and Browning. Serve 
very hot. 



CHEESE SOUFFLE. 

Ingredients. — 3 ozs. of Cheese 
3 beaten-up Eggs 
1 teacupfu! of Milk 
Pepper and Salt to taste 



Method. — Butter a pie dish and grate the Cheese into it, then 
pour the beaten-up Eggs and Milk upon the Cheese ; 
Season and bake In a gentle heat for 20 minutes op 
\ hour. 




Stewed Tomatoes, 

Take 1 lb. of Tomatoes, a 
little Pepper and Salt and a 
pat of Butter. Stew till 
tender and serve in a hot 
vegetable dish. 



Potato Balls. 
Take 1 lb. of Cooked 
Potatoes, 2 ozs. of Bread- 
crumbs, 1 tablespoonfiil of 
Chopped Parsley, Pepper 
and Salt to taste, and 2 Eggs, 
which must be thoroughly 
mixed with the other in- 
gredients. Make into Cakes, 
roll in Egg and Flour and 
fry in Nutter or Albene. 

CRANBERRY PIE. 
Ingredients. — I quart of Cranberries 

1 pint of Boiling Water 

2 cupfuls of Sugar 

i cupful of well-sifted Flour 

Method.— Stew the Cranberries till broken, 
sieve, add the Sugar and Flour; ba 
plate with an undercrust only. 

PASTRY. 
Ingredients, — 1 lb. of Flour 

6 ozs. of Nutter or Albene 

1 teaspoonful of Baking Powder 

A pinch of Salt 

i pint of Cold Water 

Method.— Ruh the Nutter or Albene thoroughly into the Flour, 
add the Baking Powder and Salt, with just sufficient 
Water to enable the paste to be rolled out. 



ub through a 
: in a shallow 



Menu. — No. 32 

PEARL BARLEY BROTH. 

Toasted Granose Flakes. White or Brown Bread, toasted. 

PROTOSE CUTLETS. 

Potato Chips. Brussels Sprouts. 

APPLE CHARLOTTE. 

CORN FLOUR SHAPE. 

STEWED DAMSONS. 

Dessert. 

^*> 

iDgredieDts O Method of Preparation. 

(Arranged for six persons). 

PEARL BARLEY BROTH. 
hiSredients. — 3 ozs. of Pearl Barley 
2 Turnips 
1 stick of Celery 
4 Onions 
1 pint of Milk 
6 pints of Boiling Water 
Pepper and Salt to taste 

Method. — Wash and peel the Turnips, wash the Celery, re- 
moving any portions that are bad; peel and wash the 
I Onions and put these into the pan of Boiling Water 

along with the Pearl Barley. Boil from 2 to 2j 
hours. Strain and rub through a sieve, put back 
into the pan, add the Milk and Seasoning and serve. 



PROTOSE CUTLETS. 



Ingredients. — i lb. of Minced Protose 
} lb, of Mashed Potatoes 
6 ozs. of Breadcrumbs 

2 tablespoonfuls of Chopped Parsley 
I large Spanish Onion, i 



1^^ I large Spanish Onion, grated 

Pepper and Salt to taste 1 

A little Flour I 

^^JHeihod. — Mix the ingredients well together and put on a I 

^^L floured paste board, flatten with a knife, sprinkle I 

^^H Flour on top and cut into the shape of Cutlets. Fry Jj 

^^K a nice brown in verv hot Nutter ^ 



Potato Chips, 

Take 8 large Potatoes, wash 

thoroughly, cut into thin 

strips and drop into very hot 

Nutter or Albene. 



Brussels Sprouts. 
Take 2 lbs. of Brussels 
Sprouts, wash thoroughly in 
Cold Water, and when 
cleansed put into 2 quarts of 
Boiling Water to which a 
little Salt has been added 
and a little Soda, Cook till 
tender. Time 10 to 15 
minutes. 



APPLE CHARLOTTE. 
Itifiredienis. — 1 lb. of Breadcrumbs 
8 large Apples 
2 oz. of Butter 
2 ozs. of Sugar 
1 teacupful of Milk 

Method. — Having buttered a piedish, put a thick layer of 
Breadcrumbs at the bottom. Peel, core and stew 
the Apples, and when done spread a layer over the 
Breadcrumbs and sprinkle freely with Sugar, then 
follow with other layers of Breadcrumbs, Apple and 
Sugar, finishing with a good covering of Breadcrumbs 
and one or two pats of Butter on top. A teaspoonful 
of Lemon Pee!, finely minced, may be added to each 
layer of Apple sprinkling it over. 

CORN FLOUR SHAPE. 
Ingredients. — 2 ozs. of Corn Flour 
li pints of Milk 
6 lumps of Sugar 
A little Vanilla Essence 
i pint of Milk or Cold Water 

Method.— Mix the Corn Flour with the Miik or Cold Water, 

^then take the H pints of Milk, boil, add the Sugar 
and Vanilla flavouring, then the Corn Flour, stirring 
well for about 8 minutes. Pour into a wet mould. 
STEWED DAMSONS. 
Take 2 lbs. of Damsons, remove the stalks, put into a pan 
with a pint of Cold Water and i lb. of Sugar. Stew i hour. 



Menu.— No. 33 

FRENCH BEAN SOUP. 

Toasted Granose Flakes. Fried dice of Bread. 

TOMATO CUTLETS. 

Boiled French Beans. Potatoes baked in their Skins. 

STEAMED DAMSON PUDDING WITH RAW OR 

DEVONSHIRE CREAM. 

Dessert. 

«*• 

Ingredients £ Method of Preparation. 
(Arranged for six persons). 

FRENCH BEAN SOUP. 
Ingredients. — 2 lbs. of French Beans 
I oz. of Spinach 

1 oz. of Parsley 

2 Onions 
2 ozs. of Butter 
A little Pepper 

2 quarts of Boiling Salted Water 

Llethod. — Wash the Beans and cut them up small ; put into" 
the pan of Water, add the Parsley, Spinach and 
Onions, cook 1 hour ; strain, rub through a sieve, put 
back into the pan with the Butter and Pepper- 
Reheat and serve. 

TOMATO CUTLETS. 
Ingredients. — ^f of a pint of Italian Peeled Tomatoes 

3 ozs. of Semolina 
2i ozs, of Breadcrumbs 
I large Spanish Onion, grated 
A pinch of Sugar and Salt 
1 saltspoonful of Lemon Thyme 
A little Flour. 

wd. — Mix the Tomatoes, Semolina, Breadcrumbs, Onion, 
Sugar, Salt and Lemon Thyme together in a stewpan 
and bring to the boil. Allow to simmer for half an 
hour stirring all the time to prevent burning. Pour 
or spoonful out upon a floured board, flatten with a 
knife and when cold flour the top and cut into the 
desired shape. Fry a nice brown in Nutter or 
Albene. 



Boiled Prbrch Bbans. Potatoes baked in their Skins. 

Take 2 lbs. of French Take 14 medium -sized 

Beans, remove the ends and Potatoes, wash and lay on 
cut in a slanting manner, put the shelf of the oven and 
into a gallon of Boiling Salted bake 2 hours. 
Water to which a pinch of 
Soda has been added. Boil 
from i to } of an hour. 

STEAMED DAMSON PUDDING. 

Ingredients. — li lbs. of Damsons 

i lb. of Sugar 
i teacupf ul of Water 

PASTRY. 

1 lb. of Flour 

6 ozs. of Nutter or Albene 

1 teaspoonf ul of Baking Powder 

i pint of Water 

Method. — ^Mix the Baking Powder with the Flour, then rub the 
Nutter or Albene thoroughly into it, add the Water 
gradually and roll out on a paste board. 

Well grease a basin with Nutter or Albene and line 
it with the paste ; now put the Damsons, Sugar and 
Water into this, cover with the remainder of the 
paste, lay buttered paper over and steam 3 hours. 

Serve with Raw or Clotted Cream. 



Menu.— No. 34 



BROWN TURNIP SOUP. 

Toasted Granose Flakes. Sippets of Brown Toast 

TOMATOES WITH PROTOSE STUFFING. 

Boiled French Beans. Potatoes baked in their Skins. 

RICE PUDDING. 

LEMON TARTLETS. 

Dessert. 



Ingredients £ Method of Preparation. 

{Arranged for stxpersons). 



BROWN TURNIP SOUP. 
Ingredients.—A or 6 Turnips, according to size 
3 Onions 

2 ozs. of Nutter or Butter 

1 teaspoonful of Odin 

3 quarts of Boiling Water 
Pepper and Salt to taste 

Method. — Cleanse the Turnips thoroughly, peel and cut into 
slices, slice the Onions and put them and the Turnips 
into a frying pan with ver>- hot Nutter or Butter and 
fry a nice brown. Remove and put into the Boiling 
Water along with the Odin and Seasoning. Boil li 
hours. Serve very hot 

TOMATOES WITH PROTOSE STUFFING. 
Ingredients. — 1 dozen good-sized Tomatoes 

3 tablespoon fuls of minced Protose 
3 large boiled and mashed Potatoes 

2 tablespoon fuls of Breadcrumbs 

1 tablespoonful of chopped Sage 

2 grated Onions 
1 tablespoonful of Nutter 
Pepper and Salt to taste 

Method. — Cut the tops carefully off the Tomatoes and scoop 
out the interior. Mis the other ingredients thorough- 
ly and fill the Tomatoes with the mixture. Replace 
each top and bake 1 hour in a moderate oven. 



Potatoes baked in their Skins 

Take 14 medium - sized , 
Potatoes, wash and lay on i 
the shelf of the oven and | 
bake 2 hours. 



Boiled French Beans. 

Take 2 lbs. of French 
Beans, remove the ends and 
cut in a slanting manner, put 
into a gallon of Boiling 
Salted Water to which a 
pinch of Soda has been added. 
Boil from J to J hour. 

RICE PUDDING. 
Ingredients. — 3 tablespoonfuls of Rice 
1 tablespoonful of Sugar 

4 breakfastcupfuls of Milk 
Grated Nutmeg 

kod. — Put the Rice, Sugar and Milk into a pie dish with a 
little grated Nutmeg on top. Bake in a slow oven 
for 2 hours. 

LEMON TARTLETS. 
1. The Lemon Cheese. 
Ingredients. — 2 ozs. of Butter 

1 lb. of Castor Sugar 
The Yolks of 3 Eggs 
The Whites of 2 Eggs 
The grated rind of 1 Lemon 
The juice of li Lemons 

Method. — Beat the Yolks and Whites of the Eggs together, 
add the grated Lemon Rind and the Lemon Juice, 
put into a saucepan with the Butter and Sugar and 
allow to simmer till the mass is of the consistence of 
honey and quite smooth. Put into a jar. 

2. The Pastry, 
Ingredients. — i lb. of Flour 

i lb. of Nutter or Butter 

1 teaspoonful of Baking Powder 

5 tablespoonfuls of Cold Water 

Method. — Mix well and roll out rather thinly, cut into rounds 
the size of tartlet tins, press into the tins, and 
bake in a quick oven for 15 minutes, then put 
1 teaspoonful of the Lemon Cheese into each and 
serve. 



Menu.— No. 35 

HERB SOUP. 

l^Hi5ted Gnuiose Flakes. Fried Dice of Bread. 

SAVOURY RAISED PIE. 

Boiled Cabbage. Steamed Potatoes. 

PLUM TART. 

APPLE CHARLOTTE. 

Dessert. 



Ingredients O Method of Preparation* 

{Arramefid for six ptrsan*). 

HERB SOUP. 

iHgrcdiaUs. — I small White Cabbage 
! Carrot 
1 Parsnip 

1 Turnip 
A few sprigs of F*arsley 

2 Leeks 
I Endive 
A little Thyme 

1 stick of Celery 

2 ozs. of Nutter or Butter 
2 quarts of Boiling Water 
Pepper and Salt to taste 

—Take the Cabbage, Endive, Parsley and Thyme, 
thoroughly cleanse in plenty water and chop very 
small. Cleanse the Carrot, Parsnip, Turnip, Leel^ 
and Celery in like manner, peel and remove all out- 
side portions of Leeks and Celery that are not good, 
then grate on a vegetable grater or chop finely. Now 
put into a pan in which the Nutter or Butter has 
been melted, and cook all together slowly with the 
lid on. Shake the pan frequently to prevent burnii 
When the Vegetables are quite tender pour the Boil 
ing Water over, add the Seasoning, and stew 
i hour. Time to cook, in all, about 1 hour. 



the I 

ing 

;oil- 

for 



SAVOURY RAISED PIE. 
Ingredients. — 4 ozs. of Vejola, Protose or Nuttose 
i lb. of Chopped Onions 
li ozs, of Nutter or Albene 
6 ozs. of raw sliced Potatoes 
1 lb. of fresh Tomatoes or 
} tin of Italian peeled Tomatoes 
Pepper and Salt to taste 

Method. — Cut the Vejola, etc., into dice, fry the Onions and 
Potatoes together in the Nutter or Albene, then fry 
the Vejola, etc., till the whole is a nice brown colour, 
add the Tomatoes, season and allow to stew for 15 
minutes, taking care that it does not burn. 

PASTRY. 
Have ready a paste made with I lb. of Self-raising Flour, 
6 ozs. of Nutter or Albene, a little Salt, and a I pint of Clod 
Water. Roll out on a paste board, line a loose -bottomed 
greased tin, pour the contents of the pan into this, cover, 
decorate the top, brush with Egg and bake 20 minutes in a 
brisk oven. 



Boiled Cabbage. 

Take 2 Cabbages, clean 
thoroughly, strip and cut into 
quarters, put into a pan of 
Cold Water with Salt, then 
into a saucepan with 1 gallon 
of Boiling Water, a table- 
spoonful of Salt and a pinch 
of Soda. Boil i hour. 



Steamed Potatoes. 
Take 14 or 16 Potatoes of 
medium size, clean and peel 
them, put into a steamer 
over a saucepan of Boiling 
Water. Steam i hour. 



PLUM TART. 
Ingredients. — Ij lbs. of Plums 

2 ozs. of Sugar sprinkled over 
A little Cold Water 



^B Method.- 

^H Put th 
^^^B the past 



PASTRY. 

1 lb. of Flour 

6 ozs. of Nutter or Albene 

i tcaspoonful of Baking Powder 

A pinch of Salt 

i pint of Cold Water 

-Rub the Nutter or Albene thoroughly into the Flour, 
add the Baking Powder and Salt and just sufficient 
Water to enable the paste to be rolled out. 



the Plums, Sugar and Water into a pie d.\sJcv, ^y^y 
paste and bake 20 minutes or \ VvoMit. 



Menu. — No. 37 

CHERVIL SOUP. 

Toasted Granose Flakes. Fried dice of Bread. 

DANISH CHICKEN PATTIES WITH BREAD SAUC& 

New Potatoes. Asparagus. 

I RHUBARB FOOL. 

Dessert. 



Ingredients & Method of Preparation. 

(Arranged for six persons). 
CHERVIL SOUP. 
Ingredients. — 1 quart of clear Vegetable Stock 
1 tablespoonful of Chervil 
1 tablespoonful of Spinach 
1 tablespoonful of Parsley 
1 tablespoonful of Sorrel 
1 oz. of Butter 
1 oz. of Flour 
I teaspoonful of Odin 
Pepper and Salt to taste 
Method. — The Vegetable Stock is the waterin which Vegetables 

I have been boiled, such as Potatoes, Cauliflower, 

Leeks, Onions, etc. Wash and drain all the 
Vegetables, chop them finely and put into a saucepan 
with the Butter. Cooktill tender then add the Flour, 
stirring thoroughly, the Stock, Odin and Seasoning. 
Time required I hour altogether. 
DANISH CHICKEN PATTIES. 
Ingredients. — 1 teacupful of shelled and grated Walnuts 
14 teacupfuis of Breadcrumbs 
1 grated Onion 
i oz. of Butter 
I teaspoonful of Mace 
1 teaspoonful of Flour 
1 teacupful of Milk 
Pepper and Salt to taste 
Method, — Mix the ingredients together in a saucepan, boil 10 
minutes. Be careful not to burn. Put about 1 
dessertspoonful into each casement, and place in the 
oven to keep hot. Serve with Bread Sauce. 
PASTRY. 
higredients. — 1 lb. of Flour 

6 ozs. of Nutter or Albene _ 

i teaspoonful of Baking Powder 

A pinch of Salt 

i pint of Cold Water 





V..77A/J 

Method. — Rub the Nutter or Albene thoroughly into the Flour 
adding the Baking Powder and Salt. Mix well with 
the Water and roll out. Now cut into rounds with % 
pastry cutter and make a smaller circle in the centre 
with an egg cup but do not cut through, fry in 
very hot Nutter or Albene, when the centre will be 
found to be raised. Remove this with a knife and 
fill up with the mixture. 

BREAD SAUCE. 



Ingredients. — 1 pint of Milk 
1 oz. of Butter 

1 Onion with 5 Cloves 
inserted into it 

2 ozs. of Breadcrumbs 
1 saltspoonful of Mace 
Pepper and Salt to taste 

New Potatoes. 
Take 3 lbs. of New Potatoes 
cleanse thoroughly and 
scrape, put them into a 
saucepan of Cold Water 
scarcely enough to cover, 
add 1 teaspoonfulof Salt and 
boil from 10 to 20 minutes. 
Serve in a hot dish with a 
little Melted Butter and if 
desired 1 teaspoonful of 
chopped Parsley sprinkled 
over, 



Method.— Put the Milk into 
a pan with the Onion and 
Mace, boil J hour. Remove 
the Onion, add the other 
ingredients and serve in a 
tureen. 

Asparagus. 
Take 2 lbs, of Asparagus, 
trim, leaving the stalks from 
5 to 6 inches in length, 
scrape the remaining white 
portion very clean, tie in 
bundles and put into a pan 
of Boiling Water, boil till 
tender but not soft, take out 
with a slice, drain, place on 
a piece of toast previously 
dipped in the Asparagus 
Water, lay in a hot dish and 
serve with White Sauce. 
Time required 10 to 20 
minutes. 



WHITE SAUCE. 
Ingredients, — 1 oz. of Butter 
1 oz. of Flour 
A pinch of Salt 
A little Pepper 
J pint of Milk 
Method. — Put the Milk on to boil, while this is being done mix 
the flour with a little Cold Water or Cold Milk, stir 
into the Hot Milk, add the Butter and Seasoning, 
bring to the boil stirring all the time. 
RHUBARB FOOL. 

I Ingredients, — As much Rhubarb : 

when cut up 
1 teacupful of Water 
1 teacupful of Sugar 
J pint of Cream 
ethod. — Cut the Rhubarb into small pieces, add Sugar 
Water. Simmer till tender, rub throufeK a^ «' 
» aside till cold, stir in the Cream atvi ?.t«S 

^H Nutmeg over the top. 
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Menu.— No. 38 

MARMITE SOUP. 

Toasted Granose Flakes. Fried Dice of Breads 

MOCK GOOSE WITH BROWN GRAVY. 

Steamed Potatoes. Baked Parsnips. 

GROUND RICE PANCAKES. 

Dessert. 



Ingredients & Method of Preparation 

Arranged for six Persons), 
iMARMITB SOUP. 



Ingredients.-r-A Onions 

4 Potatoes 
1 Turnip 
1 Parsnip 

1 teaspoonf ul of Marmite 
Pepper and Salt to taste 

2 quarts of Boiling Water 

Method. — Grate all the Vegetables, put them into the Water^ 
boil 1 hour, add the Marmite and Seasoning and 
serve. 

MOCK GOOSE. 

Ingredients. — 1 large Vegetable Marrow 

12 Onions, previously cooked 10 minutes 
4 tablespoonf uls of Sage 

2 ozs. of Butter 

3 ozs. of Breadcrumbs 
Pepper and Salt to taste 

Method. — Peel, cut lengthwise, scrape and remove the seeds 
and fibres from the inside of the Marrow. Mix the 
Onions, Sage, Butter, Breadcrumbs and Seasoning 
together and fill with the Mixture. Unite the two* 
portions, tie together, flour, put buttered paper over 
and bake 2 hours. Serve with Brown Gravy. 



BROWN GRAVY. 
Ingredients. — I oz. of Butter 

1 good-sized Onion 

1 pint of Brown Haricot Stock 
Salt to taste 

2 to 3 drops of Crosse and Blacltwell's 



Brc 



ling 



1 tablespoonful of Flour 

id. — Melt the Butter in a saucepan, slice the Onion antl 
put it into the Butter, add the Haricot Stock, Salt 
and Browning. Strain, stir in the Flour to thicken. 
Serve hot. 

BROWN HARICOT STOCK. 
Take J lb. of Brown Haricots, steep overnij^ht in Hot or 
Cold Water, put into a pan with 1 quart of Boiling Water. 
Cook 2 hours, strain and rub through a sieve, 



P Steamed Potatoes. 

Take 3 lbs. of Potatoes, 
wash, peel and put into a 
steamer over a saucepan of 
Boiling Water. Time re- 
quired i hour. 



Baked Parsnips. 
Take 3 large Parsnips, 
clean thoroughly, scrape or 
peel, then halve and quarter 
them and lay in a pie dish 
with a pat or two of Butter 
and a little Salt. Dredge 
with Flour, Bake in a quick 
oven till tender. Time re- 
quired about 2 hours. 



GROUND RICE PANCAKES. 
Ingredients. — 3 ozs. of Rice Flour 
i pint of Miik 
3 ozs. of Sugar 
3 Eggs 

IfriAod.— Take half of the Milk, put it into a pan along with the 
Sugar, set it on the fire or stove to heat. Mix the 
Rice Flour with the remainder of the Milk, pour into 
the pan, bring to the boil, stirring all the time. Turn 
out and mix with the Eggs, well beaten, and fry as 
pancakes in hot Nutter a golden brown. Sprinkle 
with Castor Sugar and serve. Time required (a) to 
boil 15 minutes, (i) to fry 10 minutes. 



I With Fried Sippets of Toast. 

SAVOURY PATTIES WITH TOMATO SAUCE 
Green I 



Menu— No. 39 



MUSHROOM SOUP. 



DANISH MEATOSE PATriES. 



Green Peas. Stewed Celery. Fried Chip Potatoes. 



White Sauce. 



OPEN GERMAN TART. 



Dessert. 



Ingredients & Method of Preparation. 

[Arranged for six persons). 



MUSHROOM SOUP. 

higredients.—2 lbs. of Mushrooms 
4 large Onions 
i lb. of Brown Haricots 
1 oz. of Butter 
3 quarts of Boiling Water 
Pepper and Salt to taste 

lod. — Put the Brown Haricots into Boiling Water and 
allow to soak overnight. Peel and wash the Onions 
and put into a pan of Boiling Water along with the 
Haricots. Next take the Mushrooms, peel, thorough- 
ly cleanse and fry in the Butter, put into the saucepan 
with the other ingredients, boil for 1 h hours. Strain, 
rubbing through a sieve. Season ^-"i "»tvp. 




Ingredients. 



-4 ozs. of Patna Rice 
2 pints of Boiling Water 
' lb. of Tinned Tomatoes 
1 tablespoonful of Tomato Sauce 
4 tablespoonfuls of grated Cheese 
i teaspoonful of Mar mite 
Pepper and Salt to taste 
1 oz. of Butter 
6-8 slices of Bread from a half -quarter Loaf 

Method. — Put the Rice into the pan of Boiling Water, boil till 
soft and tilt the Water is absorbed. This usually 
requires about f hour, and it may be necessary to 
add a little more Water. Add the Tomatoes, Tomato 
Sauce, Mai-mite, two tablespoonfuls of the Cheese, 
the Butter and Seasoning. Simmer for 10 minutes, 
taking care that the contents do not burn. Cut the 
slices of Bread for the outer or larger circles with a 
Pastry Cutter, shaping them into rounds: do the 
same for the inner circle, using a smaller cutter or 
an Egy Cup. Don't cut through. Scoop out the 
crumbs, fry a light brown in very hot Nutter or 
Albene, remove from pan, fill up the circles with the 
Mixture, using about 1 tablespoonful to each. Put 
the remainder of the Cheese on top and serve round 
a dish of Green Peas. 



TOMATO SAUCE. 

Ingredients. — i lb, of Tomatoes 
i oz. of Butter 
1 large Onion 
J pint of Water 
1 teaspoonful of Corn Flour 
Pepper and Salt to taste 

Method. — Cut the Onions up small and put them and the 
Tomatoes into a pan with the Water. Boil 15 
minutes, strain, rub through a sieve. Now put the 
Butter into a pan, and when melted stir in the Corn 
Plour and add the Tomatoes and Seasoning. 



Menu No. 40 

CAULIFLOWER SOUP. 

Toasted Granose Flakes. Fried Dice of Bread. 

PARSNIP FRITTERS WITH WHITE SAUCE. 

Baked Tomatoes. Baked Potatoes. 

ITALIAN ROLLS. 

Dessert. 



Ingredients & Method of Preparation. 

{Arranged for six persons) 

CAULIFLOWER SOUP. 
Ingredients. — 2 ozs. of Pearl Barley 

The Flower of 1 Cauliflower 

1 tablespoonful of grated Cheese 

2 quarts of Boiling Water 
1 pint of Milk 

Pepper and Salt to taste 

'hod.— Put the Barley into the Boiling Water and boil 
1 hour. Strain and put back into the pan, add the 
Cauliflower, cut up into small pieces, cook i hour 
longer ; add the grated Cheese, Milk and Seasoning, 
and bring again to the boil. 



PARSNIP FRITTERS. 
Ingrndieiits. — 3 Parsnips 

2 quarts of Boiling Water 
I dessertspoonful of Salt 

3 Eggs 

3 tablespoonfuls of Breadcrumbs 
Pepper to taste 



Method. — Clean and scrape or peel the Parsnips, put into the' 
Water with the Salt and boil from li to 2 hours. 
Strain and mash with a fork adding a little Pepper, 
the Breadcrumbs and the Eggs, well beaten. Mix 
and fry in hot Nutter or Albene, allowing one table- 
spoonful to each fritter. Time required 10 minutes. 



^ 



WHITE SAUCE. 
Ingredients. — 1 oz. of Batter 
1 oz. of Flour 
A pinch of Salt 
A little Pepper 
i pint of Milk 

method. — Put the Milk on to boil : while this is being done mi^: 
the Flour with a little Cold Water or Cold Milk. 
Stir into the Hot Milk, add the Butter and Seasoning, 
bring to the boil stirring all the time. 



Baked Tomatoes. 
Take 8 Tomatoes, wipe 
with a clean cloth, place in a 
baking-tin with 2 ozs, of 
Nutter or Butter. Sprinkle 
with a little Pepper and Salt. 
Cover with greased paper 
and bake from 15 to 20 
minutes. 



Baked Potatoes. 
Take 12 large-sized 
Potatoes, scrub and dry them 
thoroughly and bake in the 
oven from 1 to 2 hours. 
Now cut them in halves, 
lengthwise, remove as much 
of the interior as can be done 
without breaking the skin. 
Mash this with 2 ozs. of 
Butter and a little Pepper 
and Salt, put back into the 
skins and sprinkle a little 
chopped Parsley on each 
half. Serve very hot. 



ITALIAN ROLLS. 
Ingredients. — 6 ozs. of Flour 
6 ozs, of Sugar 
2 Eggs 

2 ozs, of Almonds 
4 drops of Vanilla Flavouring 

led. — Mix the Flour and Sugar, beat the Yolks of the Eggs 
and add them along with the Flavouring, then the 
Whites beaten to a stiff froth. Mix all well together, 
shape into rolls, cover with grated Almonds, or 
Almonds put through the nut mill, and bake in a 
moderate oven from 10 to 20 minutes. 



Menu No, 41 

PEA FLOUR SOUP. 

Toasted Granose Flakes. Fried Dice of Bread. 

VEGETABLE CURRY WITH BOILED RICE. 

Boiled Lettuce. Steamed Potatoes. 

PATTERDALE PUDDINGS. 

Dessert. 



Ingredients & Method of Preparation. 

(Arranged for six persons). 

PEA FLOUR SOUP. 
—3 Spanish Onions 

1 Sprig of Mint 
3 f ablespoonf uls of Symington's Pea Flour 

2 quarts of Boiling Water 
li pints of Milk 
Pepper and Salt to taste 

^Mtthod. — Put the Onions and Mint into the Water and boil 
H hours, strain and rub through a sieve, add the 
Pea Flour previously mixed with a little of the Milk, 
then the remainder of the Milk and the Seasoning. 
Stir till it thicken. Time required from 5 to 10 
minutes after the Milk is added. 

VEGETABLE CURRY. 
—3 Parsnips 

3 Carrots 
3 Potatoes 
6 Artichokes 
6 Onions 

1 tablespoonful of Curry Powder 
1 dessertspoonful of Flour 
Salt to taste 
3 pints of Boiling Water 

t Method. — Clean thoroughly and peel or scrape the Vegetables, 
slice and put into the Water with the exception of 
the Onions and boil for 1 J hours. Fry the Onions a 
golden brown in Nutter or Albene and add to the 
other Vegetables. Season with Salt. Now mix the 
Curry Powder and Flour with a little Cold Water, 
add and stir till the contents thicken. 



BOILED RICE. 

Take 3 ozs. of Rice and put into a pan with 1 quart of Boiling 
Water, stir constantly till it come to the boil, and allow to boil 
till all the Water is absorbed. Time required 1 hour. Arrange 
round the Curry. , 

Boiled Lettuce. Steamed Potatoes. 

Take 8 good-sized Lettuce, Take from 12 to 14 

trim outer leaves and remove Potatoes, wash, peel and put 

stalks, wash carefully, boil into a steamer over a pan of 

in two quarts of Boiling Boiling Water. Sprinkle a 

Water, with 1 dessertspoon- little Salt over and steam 

f ul of Salt added, for i hour. i hour. 

PATTERDALE PUDDINGS. 

Ingredients. — ^The weight of 3 Eggs in Butter 

Flour and Castor Sugar 
A pinch of Salt 

Method.-^Besit the Butter to a cream, add the Eggs, well 
beaten, and the Salt, Sugar and Flour, previously 
well mixed together. Mix thoroughly. Butter some 
cups or tins and half fill with the mixture. Bake 
lightly in a brisk oven. Time required 10 to 20 
minutes. 
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Menu.— No. 42 

GREEN CORN SOUP. 

Toasted Granose Flakes. Fried Dico of Bread. 

HOCK BEEF STEAK PUDDING. 

Fried Cucumbers. Steamed Potatoes. 

CUSTARD PUDDING. 

Dessert. 



Ingredients & Method of Preparation. 

{Arranged for six persons). 

GREEN CORN SOUP. 

Ingredieiits.~~\ tin of American Green Com 
li pints of Boiling Water 
\\ pints of Milk 
2 Onions 
I oz. of Butter 
Pepper and Salt to taste 

Method. — Put the Onions into the saucepan with the Water 
and Milk, the Butter and Seasoning. Cook J hour; 
add the Corn and cook 15 minutes longer. Serve 
very hot. 



MOCK BEEF STEAK PUDDING. 

Ingredients. — 1 ib. of Meatose 
2 Onions 
4 Potatoes 

li saltspoonfuls of Odin 
Pepper and Salt to taste 
i pint of Cold Water 



Method. — Cut the Meatose into small pieces, chop the Onions 
finely, slice the Potatoes, add the Seasoning, Odin 
and Water, 



Now make the 



PASTRY. 



Ingredients. — J lb. of Flour 

i lb. of Nutter or Albene 

A pinch of Salt 

i teaspoonful of Baking Powder 

5 tablespoonfuls of Cold Water 

tod. — Rub the Nutter or Albene thoroughly into the Flour, 
add the Baking Powder, Salt and Water, roll out. 
Grease a basin with Nutter or Albene, line it with 
the Pastry, put in the ingredients, cover with Pastry 
and steam 2i hours. 



Fried Cucuhders. 
Take 2 Cucumbers, peel 
and cut them into circles of 
equal thickness, beginning 
at the thicker end, wipe them 
dry on a clean cloth, dredge 
with Flour, fry in very hot 
Nutter or Albene, turning 
them till nicely browned, 
remove with a slice when 
done, put on a piece of white 
paper to drain, dust with a 
little Pepper and Salt and 
pile high on a hot vegetable 
dish. Time required to fry 
10 minutes. 



Steamed Potatoes. 
Take 12 or 14 Potatoes, 
clean, peel and put them into 
a steamer over a pan of 
Boiling Water. Sprinkle a 
little Salt over them and 
steam J hour. 



CUSTARD PUDDING. 

Ingredients. — 1 pint of Milk 

1 tablespoonful of Flour 

4 Eggs 

4 or 5 drops of Vanilla Essence 

Mi'tbod.— "Whisk the Eggs and stir the Flour gradually into 
them, then add the Milk flavoured with Vanilla. Stir 
well. Butter a basin that will just hold the mixture, 
pour this into it, tie a floured cloth over and plunge 
quickly into Boiling Water, turning the basin roun 
for a few minutes to prevent the Flour settling 
one place. Boil slowly for J hour, turn out of tl 
basin and serve with garnishing of Raspbe'''"' '-"■ 




LEEK SOUP. 

Toasted Granose Flakes. Fried dice of Bread. 

FRENCH CUTLETS. 

Brussels Sprouts, Potatoes Baked in their Skins. 

SAGO PUDDING. 

STEWED PRUNES. 

Deaaert. 



Ingredients & Method of Preparation. 

{Arranged for six persons). 
LEEK SOUP. 
Ingredients. — 12 Leeks 

i teacupf ul of Oat Meal 
Pepper and Salt to taste 
2 quarts of Boiling Water 

'kod. — Clean the Leeks thoroughly, removing any portion 
that is unfit for use, slice and put into the Water 
along with the other ingredients: boil 2^ hour& 
then add 

2 ozs. of Butter and 

1 pint of New Milk 

Let all come to the boil and serve very hot, 

FRENCH CUTLETS. 
Ingredients.— I Onion 

2 ozs. of Butter 

1 lb. of Breadcrumbs 
Vegetable Pulp made from 
1 Carrot 

1 small head of Celery 
I Parsnip 

1 Turnip 

2 Potatoes 

1 breakfastcupful of Tinned Tomatoes 
i teacupf ul of Dried Peas 

2 Raw Eggs 
Pepper and Salt to taste 

For the Batter. 
Two tablespoonfuls of Flour 
2 Eggs 



Method. — Fry the Onion in the Butter, cleanse the Vegetables 
thoroughly and peel or scrape them, then slice and 
boil in \i pints of Boiling Water for \i hours, along 
with the Peas that have been steeped overnight and 
the Tomatoes, strain and rub through a wire sieve, 
mix with the Breadcrumbs, Onions, Butter, Season- 
ing and Eggs, and put on a plate to cool. Now 
make the Batter, mixing the Flour and Eggs 
thoroughly together and fry in two Pancakes. Lay 
one on a plate, put the mixture on this with the 
other pancake over. Shape as Cutlets and put into 
the oven to reheat before serving. 
Brussels Sprouts. Potatoes Baked in their Skins. 

Wash 2 lbs. of Brussels Take 12 medium-sized 

Sprouts in Cold Water and Potatoes, clean and bake in 

when thoroughly clean put the oven 2 hours. Serve in 

into a pan of Boiling Water a napkin on a hot dish. 

to which a little Salt has been 

added. Cook till tender. 

Time 10 to 15 minutes. 

SAGO PUDDING. 
Ingredients. — 3 tablespoonfuls of Sago 

The rind of half a Lemon grated 

2 tablespoonfuls of Sugar 

I quart of Milk 

1 oz. of Butter 

A little grated Nutmeg 

Method, — Butter a pie dish and put into it the Sago, Sugar and 
Butter. Warm the Milk to which the Lemon Rind 
has previously been added, strain into the pie dish, 
grate a little Nutmeg over the top and serve. Time 
to cook Ij hours, 

STEWED PRUNES. 
Ingredients. — 1 lb. of Prunes 
i lb. of Sugar 
IJ pints of Cold Water 

Method. — Put all together into a double saucepan and cook 
from 2 to 3 hours. 



VBGBTABLB PIB. 

Ingredients. — I lb. of Brown Haricot Beans, steeped 
overnight 
2 Carrots 
2 Parsnips 
2 Turnips 
4 Potatoes 

1 br^kfastcupful of Peas, steeped overnight 
6 Onions 
i teacupfu) of Tomato Ketchup 

2 CIS. of Butter 
Pepper and Salt to taste 

lod, — Put the Haricot Beans into a saucepan with 2 quarts 
of Boiling Water. Cook li hours. Strain and rub 
through a wire sieve. Now put back into the pan 
adding a little more Boiling Water if necessary. 
Slice the Vegetables and add them along with the 
Peas, Boil li hours, or, till tender. Add the 
Ketchup, Butter, Pepper and Salt, and put into a 
large pie dish ; cover with pastry and bake from 20 
to 30 minutes, according to the oven. 

PASTRY. 
iHgredients. — I lb. of Flour 

4 ozs. of Nutter 
4 ozs. of Butter 

1 teaspoonful of Baking Powder 
A litUe Salt 
i pint of Cold Water 
Method. — Rub the Nutter and Butter thoroughly into the Floui 
add the Baking Powder and Salt, then the Watei , 
and roll out on a floured paste board to the required 
thickness. Cover and ornament. Brush 
Egg, and bake a light brown. 



ed 
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EGG AND CUCLMBER SAVOURY. 
Ingredients. — 3 hard-boiled Eggs 

2 good-sized Cucumbers 

2 grated Onions 

i lb. of Butter 

J teacupful of Water 

Pepper and Salt to taste 

2 beaten-up Eggs 



I 



lie required m 

I over witH ^^M 



—Put the Butter into a pan, slice the Cucumbers and 
add these along with the Onions and Water, boil 
J hour, being careful not to burn. Shell and cut 
the Eggs into circles; add these, the Seasoning and 
the beaten Hggs, give 2 or 3 stirs and serve with 
toast, cut diamond- fashion, round the dish. 



PROTOSE CUTLETS. ^M 

Ingredients. — 1 lb. of minced Protose ^| 

1 lb. of Mashed Potatoes ' 

1 tablespoonful of chopped Parsley 

2 grated Onions 

I pint of Marmite Stock {1 teaspoonful of 
Marmite to a pint of Boiling Water) 

1 tablespoonful of Mushroom Ketchup 
8 ozs. of Breadcrumbs 

Pepper and Salt to taste 
Egg and Breadcrumtis to dip in before 
frying 

Method. — Put the Protose into a pan with the Marmite Stock, 
add the Ketchup and boil 10 minutes. Now put in 
the other ingredients, turn out upon a floured paste 
board and, when cold, cut into three cornered pieces, 
dip in Egg and Breadcrumbs and fry a light brown. 
Serve with Red Currant Jelly. Time required 
10 minutes. 

STUFFED TOMATOES. 
Ingredients. — 2 dozen of Sound Tomatoes 

3 Eggs 

2 tablespoonfuls of Parsley ^ 
li ozs. of Butter .^ 

1 grated Onion ^M 
i lb. of Breadcrumbs ^ 
Pepper and Salt to taste 

Method. — Cut the tops from the Tomatoes, scoop out the 
interior of each carefully to prevent breaking 
and put aside for sauce. Now mix the other 
ingredients together thoroughly, put a dessertspoon- 
ful into each, place in a buttered tin and bake i hour. 
Serve with Brown Gravy. 

BROWN GEJAVY. 
Ingredients.— ^l lb. of Brown Haricot Beans 

2 Onions 
1 oz. of Butter 
i teaspoonful of Marmite 
Pepper and Salt to taste 
1 dessertspoonful of Tomato Ketchup 

Put the Beans that have been steeped overnight into 
2 quarts of Boiling Water, add the Onions, boil la- 
bours. Strain, rub through a sieve, put back into the 
pot along with the other ingredients, bring to 
the boil and serve in a hot turenu. 



L 




f MACARONI A LA TURQUB. 
ta. — i lb. of Macaroni 
3 pints of Boiling Water 
} lb. of Breadcrumbs 
2 grated Onions 
2 hciiped tablespoonfuls of Chopped Parsley 
2 hard-boiled Eggs that have been put 
through the Nut Mill 
3 beaten-up Eggs 
Pepper and Salt to taste 
J(<fiho«l~Boil the Macaroni in the Water till tender, remove 
from the pan and put through the Nut Mill or chop 
very finely, then place it in a bowl along with the 

I other ingredients, mix thoroughly, put into a buttered 
baisin and steam 2 hours or bake li hours. Serve 
with 
TOMATO SAUCE. 
Ifigredients. — ^The tops and interior of the Tomatoesi 
already referred to 
2 pints of Boiling Water 
2 grated Onions' 
3 tablespoonfuls of Tomato Ketchup 
H ozs, of Butter. 
2 ozs. of Pea Flour 
i pint of Milk 
Pepper and Salt to taste 
Method. — Take the portions of the Tomatoes that were put on 
one side and place in the Water with the Onions and 

* Butter. Cook 20 minutes, strain, rubthrough a wire 

sieve, put back into the pan, add the Tomato Ketchup 
and Seasoning, thicken with Pea Flour previously 
mixed with the Cold Milk. Stir till it boil and serve 
in tureen. 
Masked Turnips. Green Peas. 

Take 1 doz. Turnips, clean. Take i peck of Peas, shell, 

peel and boil in 1 gallon of and put into a pan with 2 

Boiling Water to which 1 quarts of Boiling Water, a 

tablespoonful of Salt has dessertspoonful of Salt, a 

been added. Remove with pinch of Soda, a sprig of 

a skimmer, put into a bowl Mint and a tump of Sugar, 

with 2 ozs. of Butter. Mash Cook from 20 minutes to i 

well with a fork, add Pepper. hour. Serve in hot tureen. 

Eot tureen. 
VEGETABLE SALAD. 
tents. — 1 Cucumber 
1 Beetroot 
2 hard-boiled Eggs 
2 Lettuces 
4 Tomatoes 
2d. worth of Mustard and Cress 
1 bunch of Red and White Radishes 



—Peei the Cucumber and slice it thinly so as to cover 

the bottom of the salad bowl. Cleanse the Lettuces 
thoroughly, and after chopping finely make these the 
next layer. Take the Beetroot, previously cooked 
for 2 hours and unbroken, slice and add this, then a 
layer of well-washed Mustard and Cress, followed by 
the peeled and thinly sliced Tomatoes, Repeat till 
the bowl is nearly filled, and on the top put Lettuce 
and Tomato, and arrange tastefully the shced Whites 
of the hard-boiled Eggs, the Mustard and Cress 
standing up between, the Radishes round the dish, 
and the Yolks of the Eggs rubbed through a fine 
gravy strainer over the top. 



Broad Bbans. 
Shell i peck of Beans 
and put into a pan of Boiling 
Water — about 2 quarts — 
with I dessertspoonful of 
Salt and a pinch of Soda. 
Boil i hour. 



Baked Potatoes. 
Take 4 lbs. of Potatoes, 
wash and peel them, put into 
an enamel dish along with 
2 sliced Onions, Pepper and 
Salt and 2 ozs. of Butter. 
Cover with Water and bake 
I J hours. 



New Potatoes. 
Take 4 lbs. of New Potatoes, wash and scrape, put into a pan 
of Boiling Water, scarcely enough to cover them, add a little 
Salt and a small piece of Mint. 



RASPBERRY AND RED CURRANT MALVERN PUDDING. 

Ingredients,— \ pint of Raspberries 
1 pint of Red Currants 
1 pint of Water 

3 ozs. of Sugar 

1 oz. of Butter 
Slices of Bread 
Whipped Cream 

Method. — Well grease a good-sized basin with Butter and 
line it with slices of Bread about a i inch in thickness. 
Remove the stalks from the Raspberries and Red 
Currants, put into an enamelled pan along with the 
Water and Sugar and boil i hour. Pour at once into 
the basin, which should be placed on a large dish or 
soup plate, cover with additional slices of Bread, put 
a plate on top, press down with a heavy weight, and 
set aside to cool. When cold turn out on to ^ 
dish and pour over first the juice that waa «i.v.e--"»**^ _ 
out on oressure, next the ^41ki\p?ei Ct^su 





WHIPPED CREAM. 
Take i lb. of Devonshire or Raw Cream, if the former add 
2 tablespoon fuls of New Milk, put into a basin and whip briskly 
with an egg-beater. 

WHORTLEBERRY PUDDING. 
For the making of this pudding 2 pints of Whortleberries 
I lire used and the method of proceeding is exactly the same as 
r for the previous pudding. 

LEMON SPONGE. • 
Irmredients. — i oz. of Gelatine, Agar Agar or Iceland Moss 
i pint of Cold Water 
S ozs. of Loaf Sugar 
2 Lemons 

2 Whites of Eggs 
f Method. — Soak the Gelatine, Agar Agar or Iceland Moss in the 

Water, peel the rind of the Lemons very thinly and 
squeeze out the juice. Now put the Gelatine, Agar 
Agar or Moss into a pan along with the rind and juice 
of the Lemons and the Sugar. Boil 2 or 3 minutes^ 
strain and allow to remain till nearly cold. When 
beginning to set, add the whites of the Eggs welt 
beaten, whisk all together for 10 or 15 minutes when 
it will be of the consistency of sponge, put lightly into> 
a glass dish, leavilng it as rocky as possible. Serve 
soon. 

FRUIT SALAD. 
Ingredients. — 3 Oranges peeled and sliced very finely 

3 Pears peeled and sliced 

1 lb. of large Plums peeled and sliced 

2 ripe Apples peeled and sliced 

4 large Bananas peeled and sliced 
i lb. Castor Sugar 
Whipped Cream or Glace Cherries 

rMethod. — Take a large glass dish and put the fruit in alternate 
layers into it in the following order: — Oranges, 
Bananas, Pears, Apples, Plums, finishing with a 
layer of Oranges and one of Bananas. Between 
each sprinkle Sugar freely till it is all used, and put 
Whipped Cream or Glace Cherries on top. For the 
Cream use 6 ozs. of Devonshire Cream and 3 table- 
spoonfuls of New Milk. Whisk well. 
*" On the occasion referred to in this and the recipes for the 
making of Strawberry Cream, Orange Jelly, Dutch Flummery, 
Raspberry Jelly and Prune Mould, Gelatine was used. I was 
anxious to substitute Agar Agar for the Gelatine, which I dislike, 
but so far it has not proved satisfactory. It sets well and 
makes a nice tasty dish but has not the firmness that a sponge 
ought to have. 



STRAWBERRY CREAM. 
Ingredients.—^ oz. of Gelatine, Iceland Moss or Agar Agar 

4 lumps af Sugar 

The Rind and Juice of 1 Lemon 

f pint of Cream 

i pint of Strawberry Syrup 

li wineglassfuls of Cold Water 
Method. — Soak the Gelatine, Agar Agar or Iceland Moss in the 
Water, then put into a pan with the thinly peeled Rind 
and Juice of the Lemon and the Sugar, Stir till dis- 
solved, remove the peel and pour into a basin adding 
the Strawberry Syrup, Whisk the Cream and pour the 
other ingredients gently on to it, stirring all the time. 
Colour with Cochineal, pour into a wet mould and set 
aside till cold. Any jam will do to make the Syrup 
by rubbing it through a hair sieve with a little Water. 
ORANGE JELLY. 
Ingredients. ~\ oz. of Gelatine or Agar Agar 

4 ozs. of Loaf Sugar 

6 Oranges 

1 Lemon 

1 pint of Water 

1 wineglassful of Cold Water 

Metliod. — Soak the Gelatine or Agar Agar in i pint of Cold 
Water, boil the Sugar in the remainder till it is a thick 
Syrup, add the Juice of the Oranges and Lemon, the 
peel of 2 Oranges and that of half a Lemon. Place on 
the fire for a minute, skim well, add the water by 
degrees to make the scum rise. Now put in the Gelatine 
or Agar Agar, stir till dissolved, strain through 
muslin, put into a wet mould and turn out when 
cold. 

DUTCH FLUM.MERV. 
Ingredients.— \ oz. of Gelatine or Agar Agar 
8 oz. of Loaf Sugar 
The Yolks of 4 Eggs 
i pint of Raisin Wine 

2 Lemons 
\ pint of Water 

I- Method. — Soak the Gelatine or Agar Agar in the Water, beat up 
the Yolks of Eggs with the Raisin Wine, peel the Rind 
of the Lemons finely and add this with the Juice and 
the Sugar to the Egg Mixture ; then the Gelatine or 
Agar Agar which has been soaking is now put into a 
saucepan over the fire and, when dissolved, the other 
ingredientsare added andthe whole well mixed together 
and boiled 1 minute. Now strain through muslin, stir 
occasionally till nearly cold, then pour into a wet 
mould. 



JUNKET AND CREAM. 
Ingredients. — 2 quarts of Milk 

2 tablespoonfuls of IZ;i-ence of Rennet 

2 ozs. ot Castor Sug;\r 
A little grated Nutmeji 
i lb. of Devonshire Cream 

^ethod.—Pat the Milk into an enamelled saucepan and place 
it on the fire or stove till it is just warm. Now take 
the junket bowl, put the Sugar into it and pour in the 
Milk, stirring a few times; then the Essence of 
Rennet, stirring twice, after which it should be set 
aside to cool. Just before serving grate a little 
Nutmeg over the top and put the Cream in lumps 
here and there. 

RASPBERRY JELLY. 
Ingredients. — 1 lb. of Raspberry Jelly 

I oz. of Gelatine or Agar Agar 
1 pint of Water 

tod. — Soak the Gelatine or Agar Agar in the Water, add the 
Raspberry Jelly, put into a pan and stir over the fire 
till melted. Strain through a jelly bag, stir till nearly 
cold and put into a wet mould. 

PRUNE MOULD. 
Ingredients. — 1 lb. of Prunes 

1 pint of Water 

3 ozs. of Sugar 

2 ozs. of Sweet Almonds 
1 oz. of Gelatine or Agar Agar 
} lb. of Cream 
i pint of Water 

tod. — Soak the Gelatine or Agar Agar in the Water, wash 
the Prunes thoroughly, stone, and put them into 
a double saucepan with the Sugar and cook 
for 2 hours. Put the Gelatine or Agar Agar 
and the Water in which it has been soaking into 
a saucepan over the fire or stove and stir till dissolved. 
Now add the Prunes and their juice, stir well, then 
pour into a wet mould to cool. When cold stick the 
Almonds all round the mould and serve with Whipped 
Cream. 




A PACKET 

IN THE HAND] 

IS WORTH 

TWO 

IN THE SHOP. 

Buy a packet of GRAPE-NUTS to-day and! 
start the use of a food, one pound of which contains I 
more nourishment, that the human body will absorb. 
than several pounds of meat, bread, porridge, etc. 

The Canadian Government states that Grape-Nuts contains almost 
twice as much dextrin as any other food tested. Dextrin is the part 
that makes human energy. Also that GRAPE-NUTS is about two- j 
thirds more digestible than any other food. I 

The "Lancet" says : — "Our analysis shows ihat it is a nutritive of 
" high order, since it contains the constituents of a complete food in very 
"satisfactory and rich proportion and in an easily assimilable state." 

Thousands of letters from all parts of the world assert that users of 
GRAPE-NUTS have thereby been restored to health when other 
foods and drugs have failed to give relief. 

There's a reason for 



Christinas Dinner for 12 Persons. 

Menu. 
Soup. 

GERMAN LENTIL SOUP with Toasted Granose Flakes. 

Savouries. 

SAVOURY RAISED PIE. 

MOCK GOOSE. 

Brown Gravy. 

STUFFED TOMATOES. 

Tomato Sauce. 
MACARONI CHEESE. 

Vegetables. 

Baked Potatoes. Mashed Potatoes. 

Brussels Sprouts. Damson Pickles. 



Christmas Pudding with Devonshire Cream. 
Mince Pies. Trifle. Apple Compote. 

Cheese and Biscuits. 



Dessert. 

Bananas. Oranges. Apples. 
Almonds and Muscatels. 



Coffee. 
Cocoa Nut Cakes. 



Ingredients & Method of Preparation. 

GERMAN LENTIL SOUP. 
Ingredients.— H lbs. of German Lentils 

6 Onions 

1 Turnip 

1 Parsnip 

J teaspoonful of Odin 

4 quarts of Boiling Water 

Pepper and Salt to taste 
iod.^Wash the Lentils and allow them to soak overnight 
in Hot or Cold Water, afterwards throw this Water 
away. Put the Water mentioned in Ingredients into 
the pan and when it boils put in the Lentils. Now wash 
and peel the Vegetables, halve and quarter them, then 
put into the pan and allow to boil till thoroughly 
done. Add more Water if necessary. Strain and 
rub through a wire sieve, put back into the saucepan 
to reheat, add the Odin and Seasoning and serve. 
SAVOURY RAISED PiE. 
Ingredients. — Omelette 

4 ozs. of Butter 

ilb. of Onions 

itin Italian Peeled Tomatoes 

4 ozs. of Macaroni 

4 Eggs 

I tablespoonful of Dried Marjoram 

1 tablespoonful of Parsley 

1 saitspoonful of Powdered Mace 

Pepper and Salt to taste 
* Breadcrumbs — sufficient to make a good 
consistency 
iod.— Put the Butter into a pan over the fire until lightly 
browned, add the Onions, cook about 15 minutes, 
stirring occasionally to prevent burning. Now add 
the Tomatoes, Parsley, Marjoram, Mace, Pepper 
and Salt, and cook all together for i hour longer. 
While this is being done put the Macaroni into a 
lined pan well covered with water and cook for 20 
minutes, turn out into a bowl, mix with the ingredients 
already cooked, the 4 Eggs well beaten and the 
Breadcrumbs. Have ready a hot roasting tin or 
frying-pan with sufficient Butter to prevent sticking, 
put in the mixture and bake or fry a light brown on 
both sides. Use a cake tin with a loose bottom, 
grease it well with Nutter, line it with Pastry, fil' 
with the cooked Omelette cut in pieces, pour a cup( 
of Gravy, made as directed, over, cover with Past 
decorate in the usual way, brush with Ej 
in a good oven for 20 m\n\ite.a Qt \ \vq\m 





^ 
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Tomatoes and the Onions 

Water, ijotffroro 10 to 15 minutes, strain, rub 
•vc. put tnck into the pan with the 
and Salt and Tomato Ketchup. 



MACARONI CHBESB. 

— k th. of Macaroai 
3 oca. o( Cheese 

I OK. of Butter 

II cups of Milk 
S pints of Boiling Water 
S OKS. ot Breadcrumbs 
Pepper and Salt to taste 

. into the Boiling Water and let it 
i till all the Water is absorbed. 
TiMM r»quii»d from 20 to 30 minutes. Butter a pie 
A^ aad tm IB Snt a layer of Macaroni, then one of 
Chaaacwllick has been previously put through the 
Mb Nat Mill, a little Butter, Pepper and Salt, and so 
«■ tii dw ne dUi is tilled. Lastly put in the Milk, 
onwr «i& Braadcrarabs and put pats of Butter here 
ami tkcre on top. Bake i hour. 



Bumo PoTAToes. 
-I 4m. medium-sized Potatoes 
tOmaoa& 

lac of Batter 

l| plMs of Boiling Water 

~ I Salt to taste 



-Wnk asd ped the Potatoes and put into a pan of 
dmai Waiar. IVel and w-ash the Onions and put 
I^Mm and tka INiCatoes into a pie dish and Bll up with 
BMiMi«>KMar,aidd tbe Butter and Seasoning. Bake. 
Una rW^Mred from 1 to 2 hours, according to size 
«t l^maas and beat of oven. 

Hash so Potatoes. 
wA—li.— I <k«. T\>tatoes 
i ox. of Butter 
Wpper and Salt 

■ ISal aad irs^ the Potatoes, put into a steamer over 
».»■»■» < BotUng Water, and steam from 30 to 40 
****" *»*• ^Ny put into a basin, mash with a fork, 
IM Hm mttnr aad Seasoning, put into a very hot 
TCtfMaUt «»li and serve. 



Brussels Sprouts. 

Take 4 lbs. of Brussels Sprouts, wash thoroughly in Cold 
Water and when cleansed put into 4 quarts of Boiling Water, 
to which a little Salt has baen addeJ and a small piece of Soda. 
Cook till tender. Time 10 to 15 minutes. 



DAMSON PICKLE. 

Ingredients.— 3 lbs. of Damsons or long Blue Plums 
1 pint of Vinegar 
li lbs. of Sugar 
1 teaspoonful of Cloves 
3 blades of Mace 
i oz. of Cinnamon 



—Take the Damsons or Plums, wipe off the bloom and 
prick each with a needle. Now put the Vinegar, 
Sugar, Cloves, Mace and Cinnamon into a saucepan 
and boil for 15 minutes. Put the fruit into the jar in 
which you intend keeping it and pour the contents of 
the saucepan over it. Allow to stand for 24 hours, 
then boil till tender or till the skin is just cracked. 
Tie down while hot. They will be fit to eat in about 
6 weeks. They go well with any of the Nut Meat 
preparations such as Protose, Meatose, Nuttose, etc. 
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CHRISTMAS PUDDING. 

— 1 lb. of Flour 
1 lb. of Breadcrumbs 
1 lb. of Raisins 
I lb. of Sultanas 
1 lb, of Currants 
] lb. of Sugar 
1 lb. of grated Apples 

1 lb, of Mixed Peel 

2 ozs. of Sweet Almonds 
2 ozs. of Bitter Almonds 
The grated rind of 2 Lemons 
I teaspoonful of Nutmeg 

i teaspoonful of Spice 
i teaspoonful of Cinnamon 
I saltspoonf ul of Salt 
6 ozs. of Pine Kernels 
6 ozs. of Nutter 
A very little V/atet 



Breakfast. 



^^lU Dartmoor House this consisted of Porridge made of 
Oualter Oats, Provost Oats or Oatmeal of medium quality, 
cooked in a double saucepan and put on after dinner the pre- 
vious day. 

It was eaten with New Milk, Cream, Honey, Sugar, Golden 
Syrup or Preserve. 

Then there were Eggs, boiled, poached, fried in Nutter or 
scrambled. 



SCRAMBLED EGGS. 

Ingredients. — 4 large or 6 small Eggs 
1 oz. of Butter 
i teacupful of Milk 
Pepper and Salt to taste 



Method. — Break the Eggs and put them into a basin, add the 
Seasoning, put the Butter into a frying pan, and, 
when melted, add the Milk, then pour the contents of 
the basin into this stirring with a fork all the time till 
it thicken. Serve on Buttered Toast. 



^H' CARAMEL CEREAL. 

I^^Two dessertspoonfuls to 1 pint of Hot Water, 
minutes. 



Tea. 



BEVERAGES. 
Coffee. Cocoa. 



Hot Milk. 



SAVOURIES. 

These frequently consisted of Sandwiches, the unused con- 
tents of luncheon baskets after a day's outing on the Moor. 
They were dipped in Egg and Breadcrumbs and fried in 
Nutter or Albene. 

They consisted of 
Mustard and Cress on Brown and White Bread, buttered, 
L::ttuce cut up finely with the grated yolks and whites of Hard- 
boiled Eggs and Tomatoes dipped in Boiling Water, peeled 
and sliced. These were put on Brown and White Bread, 
buttered. Protose put through the Nut Mill or mashed with a 
fork laid on Brown or White Bread, Buttered, and sprinkled 
over with a little Pepper and Salt. 
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PR0T08E AND TOMATOES— FRIED. 
(Arranged for six persons). 

Ingredients. — 1 lb. tin of Protose 
i dozen Tomatoes 
Pepper and Salt to taste 

Method. — Dip the Tomatoes in Boiling Water, peel.sliceandfry 
them in Nutter or Aibene. Slice the Protose and 
fry in like manner. Season, garnish with Parsley 
and serve. 

HARICOT BEANS AND TOMATOES. 

Ingredients, ^\ lb. of Cooked White Haricot Beans 
i dozen good-sized Tomatoes 
Pepper and Salt to taste 

Method,- — Soak the Haricot Beans overnight two nights before 
they are required and boil the previous day in 
3 quarts of Boiling Water for 2 hours. Mix the 
Haricots with the Tomatoes and fry in Nutter or 
Albene. Season and serve. 



OMELETTE. 

Ingredients. — 6 Hggs 

1 tiiblespoonful of chopped Parsley 
\ teacupful of Milk 
Pepper and Salt to taste 

Method. — Well beat the Eggs — Whites and Yolks separately 
mix together, add the other ingredients and fry 
Time requi'ed from 5 to 10 minutes. 

PINE KERNELS AND TOMATOES. 

Ingredients.— 2 to 3 ozs. of Italian Pine Kernels 
li lbs. of Fresh Tomatoes 

Method. — Dip the Tomatoes in Boiling Water, peel and shce 
them, then fry along with the Pine Kernels in a little 
Nutter. 

Pine Kernels contain so much oil that if fried sepai 
is unnecessary to use Nutter. 



SALAD. 

Lettuce. Mustard and Cress. Radishes. 

Cucumber. Tomatoes. 

The Salad was generally served for Breakfast without 
dressing of any kind. 

In addition to Brown and White Bread there were generally 
also on the table Biscuits of some sort, such as Scott's Whole- 
meal and Triscuit. 

Butter, Honey, Marmalade and Golden Syrup were used, 
and there was always an abundant supply of 

FRUITS AND NUTS. 

Apples, Pears, Bananas, Oranges, Strawberries, Raspberries, 
Plums, Grapes, or other Fruits in season. 

The Nuts usually consisted of Brazils, Walnuts and 
Barcelonas. 

Afternoon Tea. 

This was served between 4 and 5 o'clock, and consisted of 
Tea, Brown and White Bread and Butter, made and bought 
Cakes and Biscuits. 

Lunch. 

If visitors went oflF for the day they generally took with 
them Sandwiches of various kinds : — 

Mustard and Cress 
Tomato 
Cheese 
Tomato and Cheese 
Lettuce 
Protose 
Cucumber 
Cucumber and Cheese 
Cucumber, Lettuce and Tomato 
Cucumber, Lettuce and Cheese 
Grated Walnuts on Buttered Bread 
Buttered Bread with Jam 
Cakes — made and bought 
Apples. Bananas. Oranges 
Lemon Water 

Supper 7.30 pan. 

This generally consisted of one or two savouries with vege- 
table or Fruit Salads, Sweets and Fresh Fndt with Coooa» 
Hot Milk, White and Brown Bread and Butter. Cahw and 
Biscuits of various kinds. Honey and 
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SUPPER. 

Macaroni Cheese Baked Tomatoes 

Cucumber Radishes Mustard and Cress 

Prune Tart Stewed Apples 

Clotted Cream 

Wholemeal and White Bread and Butter 

Fresh Fruit and Nuts 



Saturday 77th. 

BREAKFAST. 

Porridge of Quaker Oats New Milk 

Fried Eggs on Toast 

Fried Pine Kernels 

Wholemeal and White Bread and Butter 

Triscuit Nut Rolls 

Honey Marmalade 

Coffee Hot Milk 

Fruit and Nuts 

DINNER. 

German Lentil Soup 

Fried Dice of Bread 

Tomato and Onion Pie 

Savoury Rice Rissoles with Brown Gravy 

Steamed Parsnips Steamed Carrots Steamed Potatoes 

Banana Fritters Stewed Pears 

Clotted Cream 

Fruit and Nuts 



SUPPER. 

Protose Cottage Pie Steamed Oi 

Stewed Apples Pine Apple Chunks 

Boiled Custard 

Wholemeal and White Bread and Butter 

Nut Rolls 

Fruit and N uts 



)nions fl 

unks I 

iutter 1 



Sumday 12th. 




BREAKFAST. 

Porridge of Quaker Oats New Milk 

Fried Protose Boiled Eggs 

Wholemeal and White Bread 

Butter Golden Syrup Honey Marmalade 

CoEFee Hot Milk Caramel Cereal 

Fruit and Nuts 

DINNER. 

Tomato Soup 

Toasted Granose Flakes 

Haricot Pie Egg and Cucumber Savoury 

Baked Potatoes Steamed Potatoes 

Boiled Cauliflower Boiled Curly Greens 

Butter Sauce 

Rhubarb Tart Devonshire Junket 

Clotted Cream 

Fruit and Nuts 

SUPPER. 



Cucumber Lettuce Radishes 

Tomato Chutney 

Fruit Salad with Whipped Cream 

Pine Apple Chunks Stewed Prunes 

Wholemeal and White Bread and Butter 

Cake 



Monday 13th 

BREAKFAST. 

Oatmeal Porridge New Milk 

Honey Golden Syrup Marmalade 

Buttered Eggs on Toast 

Wholemeal and White Bread and Butter 

Triscuit Nut Rolls 

Fruit and Nuts 



DINNER. 

Lentil Soup 

Toasted Granose Flakes 

Vegetable Pie with Pastry Crust 

Haricot Fritters with Tomato Sauce 

Boiled Cauliflower Potato Balls 

Date and Pine Kernel Pudding Stewed Apricots 

Sweet Sauce 

Fruit and Nuts 

Lemon Water 

SUPPER. 

Meatose Fritters 

Fried Chip Potatoes 

Cheese Cucumber 

Swiss Roll Stewed Prunes 

Wholemeal and White Bread Wholemeal Biscuits 

Butter Honey Preserve 

Fruit and Nuts 



Tuesday Uth. 

BREAKFAST. 

Porridge of Quaker Oats with New Milk 

Boiled Eggs 

Honey Golden Syrup Marmalade 

Wholemeal and White Bread Triscuit Buttar 

Fruit and Nuts 

DINNER. 
, Vegetable Soup 

Toasted Granose Flakes 
Meatose Mince Fritters with sliced Hard-Bolled Eggs 
and Brown Gravy 
Lentil Rissoles 
^L Boiled Potatoes Boiled Green Peas Boiled Curly Greens 
^B Marmalade Pudding Stewed Prunes 

^H Clotted Cream 

^^L Fruit and Nuts 

^^H Lemon Water 
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8UPPBR. 

Nut Omelette 

Boiled Leeks with Butter Sauce 

Cheese Cucumber 

Wholemeal and White Bread and Butter 

Apple Charlotte Stewed Prunes 

Fruit and Nuts 



Wednesday 15th 

BREAKFAST. 

Porridge of Quaker Oats New Milk 
Honey Golden Syrup Marmalad* 

Poached £ggs on Toast 

Wholemeal and White Bread and Butter 

Fruit and Nuts 

DINNER 

Artichoke Soup 

Sippets of Toast 

Macaroni Cutlets with Brown Gravy 

Stuffed Tomatoes with Tomato Sauce 

Fried Chip Potatoes Boiled Savoys 

Raisin Pudding Stewed Pears 

Clotted Cream 

Fruit and Nuts 

Lemon Water 



SUPPER. 

Vegetarian Olives with Brown Gravy 

Rice Pudding Stewed Pears 

Wholemeal and White Bread Triscuit Nut Rolls 

Butter Honey Preserve 




Thursday 16th. 

BREAKFAST. 

Oat Meal Porridge New Milk 

Pried Tomatoes and Haricot Beans 

Wholemeal and White Bread and Butter 

Triscuit Nut Rolls 
Honey Golden Syrup Marmalade 

Pruit and Nuts 

DINNER. 

Pur^e of Green Peas 

Pried Dice of Bread 

Steamed Macaroni Pudding with Onion Sauce 

Spanish Cheese Dish with Brown Gravy 

Thatched Pudding 

Lemon Jelly Stewed Apricots 

Wheatmeal Biscuits 

Pruit and Nuts 



Printed by Messrs. A. Geo. Reynolds & Co., Fleet Street y Torquay. 
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I N DEX. 



SOUPS. 



Almond 

Artichoke 

Asparagus 

Barley, Pearl 

„ and Tomato ... 
Bean, Broad 

Butter 

„ and Tomato 

French 

Haricot, Brown 
White 

Bloomfield 

Carrot 

Cauliflower 

Chervil 

Chestnut 

Corn Green 

•Egyptian Lentil 

French Bean 

German Lentil 
Green Corn 

,, K \iA • . • • • • 

Haricot, Brown 
„ White 

.jiicrK/ .«• •• •«. 

JL^CwK •*• ... «•• 

„ Scotcii 
Lentil, Egyptian 

„ German 

Maggi's 

Marmite 

Mushroom 

Onion 

Parsnip 

Pea Flour (Tasty) ... 

„ „ 

„ Green 

„ s^piii ... ... 

Pearl Barley 

Potato ... 

,, O^nr ISS . • ■ • . . 

Quaker Oat 

X\lwC •«• ••• ••. 

Salsify ... 

Savoury 



Menu No. 

15 

1 
18 
82 

6 
31 
14 
21 
33 
23 

4 

5 
12 
40 
37 
29 
42 

7 
33 

2 
42 

3 
23 

4 
35 
44 
36 



7 

2 
26 
38 
39 

9 
20 
13 
41 

3 
16 
32 
11 
22 
25 

8 



INDEX— continued. 



Scotch Leek 

Spinach 

Split Pea 

Swiss Potato 

Tapioca 

Tasty (Pea Flour) 

Tomato and Barley 

Turnip 

„ Brown 

Vegetable 

„ Marrow 
„ Oyster 



Menu No. 

36 
19 
28 
22 
43 
13 
6 
30 
34 
10 
17 
24 



SAVOURIES. 



99 



>> 



Butter Bean Pie 20 

Celery Fritters with Celery Sauce 28 

Cheese, Macaroni. Xmas Dinner 25 

Pudding 10 

Souffle ... ... ... ... 30 

„ Spanish C. Dish 2 

Chestnut Pie ... ... ... ... ... ... ... 36 

Cucumber,, 16 

„ and Egg Savoury 

Danish Chicken Patties with Bread 

„ Meatose 
Darioles of Eggs 
Egg and Cucumber Savoury 

Eggs, Savoury 

„ Scrambled ... Breakfast at Dartmoor House 
Fish, Mock White, with Parsley Sauce. Dinner for 50 people 

French Cutlets 44 

Fried Protose with Tomatoes 19 

Goose, Mock, with Brown Gravy. Xmas Dinner ... 15, 38 
Haricot Beans and Tomatoes. Meals at Dartmoor House 
Irish Stew ... ... ... ... ... 14 



Dinner for 50 people 
Sauce 



Dinner for 50 people 



37 
39 
43 

21 



Italian Cutlets 

Lentil Fritters 

Sausages with Brown Gravy 

TnaQt 

A V/C^O^ ••• ••• ••• ••• 

Macaroni Bignettes 

Cheese. Xmas Dinner 
and Tomato Savoury 
a la Turque with Tomato Sauce 
people 



>> 
>> 






Dinner for 50 



12 
8 
9 

15 
3 

25 

17 
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1 N DEX — continued. 

Menu No. 

Meatose Pie 1 

Mince Fritters 18 

Mock Beef Steaks 13 

„ Steak Pudding ... 42 

Goose with Brown Gravy. Xmas Dinner ... 15,38 

„ White Fish with Parsley Sauce. Dinner for 50 people 

„ Turkey with Apple Sauce 31 

Mushroom Pie 23 

V^IIXCACL .«• •*. ... ••• ••. ... •». ••• ^Kj 

Parsnip Fritters with White Sauce ... 40 

Patties, Savoury, with Tomato Sauce 39 

Pie, Chestnut 36 

„ Cucumber ... ... ... ... ... ... 16 

Pine Kernels and Tomatoes. Meals at Dartmoor House 

Protose Cottage Pie with Brown Gravy ... ... ... 4 

,, ^^UclCLo ... ... ... ... ... ... O^ 

„ „ with Red Currant Jelly. Dinner for 50 

L/wv^LxlC ••• ••• •■■ ••• ••• 

„ Rissoles with Red Currant Jelly 7 

„ „ „ Pickled Damsons ... ... ... 7 

„ and Tomatoes, Fried. Meals at Dartmoor House 

Quaker Oat Rissoles ... ... ... ... ... ... 24 

xviv>e r r 1 LLei/o ... ... ... ... ... ... ... ^xj 

,, oavoury *.. ... ... •*. ... ... ... ^i 

Sausages, Savoury, with Brown Gravy 5 

Savoury Eggs ... 11 

,, v/IXldCL .«• ... ... ... ... ... *it\j 

„ Patties with Tomato Sauce ... ... ... 39 

„ Raised Pie. Xmas Dinner ... ... ... 35 

„ Sausages with Brown Gravy ... ... ... 5 

Scrambled Eggs ... Breakfast at Dartmoor House 

Spanish Cheese Dish 2 

Steamed Cucumber with Butter Sauce ... ... ... 4 

C3LCW, Xa loll ... ... ... ... ... ... ... JL^ 

Stuffed Tomatoes. Dinner for 50 People. Xmas Dinner 7 

Tomato Cutlets ... ... ... ... ... ... 33 

„ and Egg Savoury ... ... 22 

Tomatoes with Fried Potatoes 19 

„ „ Haricot Beans. Meals at Dartmoor 

X Xv^vlow ••• ••• ••• ••• ••• 

f^ yy iyiaCai oni *•- •>• ••• •>• -•• *' 
and Onion Pie. Meal at Dartmoor House, 
April nth 

with Protose Stuffing ... 

Turkey, Mock, with Apple Sauce ... ... 

Vegetable Curry with Boiled Rice 

„ Pie. Dinner for 50 peop\e 



ft 
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INDEX— coM^«Ke</. 
SAUCES. 

Menu No. 

JLi^ m V^^^VA ••• ■■• ■•• ••• ••• ••• •■• ■•• ^# m 

Brown Gravy ... ... ... ... ... ... ... 9 

^^wlw£ V ••• ••• ••• •«• ••• ••• ••• ••• <M^9 

Parsley ... Dinner for 50 people 

JL \ ^ 1 i 1 C% L \J •■• •■■ ••• ■•• ••• ••• ••• \^ 

White 40 
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Artichokes, baked ... ... ... ... ... ... 18 

Asparagus boiled 37 

Baked Artichokes ... 18 

jf 1/ AJ/oIlipo ... ... ••* ... ... ... ^%ff OO 

„ Potatoes. Dinner for 50 people. Xmas Dinner 18,29,40 
„ Spanish Onions ... ... ... ... ... 43 

,, X omacoes ... ... ... ... ... ... 41/ 

Boiled Artichokes ... ... ... ... ... ... 8 

„ Broad Beans. Dinner for 50 people 

JL^E vy^^vrXl ••• ••• ••• ••• •■■ ••• %^ 

Brussel Sprouts. Xmas Dinner ... 

1,9,12,17,23,32,36,44 

v./ai7Da^e ... ... ... ... ... ... oO 

Curly Greens 5,14 

,, l^riCU. JT'^CtflS ... ... ... ... ••• ... JLo 

„ French Beans 7,19,33,34 

„ Green Peas Dinner for 50 people 22,39 

, f Ju^C L L U ^C ... ... ... ••• ••• ... Tx JL 

,, opinacn ... ... ... ... ... ... ii 

Carrots, Steamed ... ... ... ... ... ... 28 

Cauliflower, Boiled 4, 10, 15, 17, 20, 21 

o teameci ... ... ... ... ... ol 

with Melted Butter Sauce 2 

Celery, Stewed with White Sauce 4,24,39 

Cucumbers, Fried ... ... ... ... ... ... 42 

,, oLeameci ... ... ... ... ... ^/ 

Fried Cucumbers 42 

„ Potato Chips ... ... ... ... ... ... 2 

Mashed Potatoes. Xmas Dinner 4, 7, 9, 11, 15, 16, 17, 20, 23, 26 

„ Turnips Dinner for 50 people 3 

Potato Balls 6,30,36 

■ • ^^IIJ L/o ••• ••• ••• ■•• ••• ••• ••• O^f 02^ 

• • X^Jl^t^ ••• ■•• ■•• •■• ••• •■• ^^9 *^ ^J% ^mTS 

Potatoes baked in their Skins 5, 12, 19, 21, 25, 33, 34, 44 

,, L/UliCU ... .•• ... ... ... ••• mO 






I NDBX*-f(m«Hi«!rf . 

Menu No. 

Potatoes, New, boiled Dinner for 50 people 37 

„ roasted in their Skins 1, 13 

steamed 3,22,27.31,35.38,41,42,43 

Sttlad Dinner for 50 people 

Spinach 16 

I Steamed Carrots 28 

„ Cucumber 27 

„ Vegetable Marrow ,.. ... 2G 

^ Stewed Artichokes ... ... ... ... ... ... 14 

„ Tomatoes 30 

and Onions 25 

Vegetable Salad Dinner for 50 people 



SWEETS. 

Almond Pudding ... I 

and Raisin Pudding ... ... ... ... 16 

Apple Charlotte 32,35 

Compote ... Xmas Dinner 

Pudding, baked, with Cream or Sauce ... ,,. 21 

Tart 25 

., Trifle 13 

Apricot Preserve Pudding ... ... ... ... ... 19 

Cabinet, boiled C. „ 20 

Cheltenham „ 12 

Chocolate Cream ... ... 24 

Christmas Pudding with Devonshire Cream. Xmas Dinner 

Cocoanut Pudding 22 

Coffee Jelly with Whipped Cream 23' 

Corn Flour Shape ... ... ,., ... 32 

Cranberry Pie 30 

Custard Pudding 42 

Custards, Rice -■■ 29 

Damson, Steamed D. Pudding with Raw or Devonshire 

Cream 33 

Damsons, Stewed 32 

Dartmoor Pudding 3 

Dutch Flummery Dinner for 50 people 

Fig Pudding with Lemon Sauce ■■■ 14 

French Pancake with Sliced Lemon and Sugar ■-■ " 

Plums. Stewed 
Fruit Salad 

German Tart, Open ... 
Golden Pudding 
Greengage Fritters ... 



Dinner for 50 people 



INDEX— continued. 

Menu No. 

Ground Rice Pancakes 38 

Italian Rolls ... ... ... ... ... ... ... 40 

Junket and Cream (Dinner for 50 people) 28 

Lemon Sponge Dinner for 50 people 

}} X A I LIl^LO ..• ... ... ••« a*. ••• ifnt 

Malvern Pudding with Whipped Cream. Dinner for 

ou people ... ... ... ... ••• ... ••■ isj 

Marmalade Pudding 2 

Mince Pies Xmas Dinner 

Orange Jelly Dinner for 50 people 

Patterdale Puddings 41 

Paradise Pudding with Sweet Sauce ... 9 

Pears, Stewed ... ... Dinner for 50 people 

Pine Apple Chunks Dinner for 50 people 

«• jm ^^iltf^L/w ■•• ••• ••• ••• ••* ••• m^M 

\r\ U m JL Al^L ••• ••• ••• ••• ••• ••• «•• oO 

Preserved Fruit Pudding 8 

Prune, Mould Dinner for 50 people 

Prunes, Stewed ... ... ... ... 44 

Raspberry Jelly Dinner for 50 people 

Red Currant and Raspberry Malvern Pudding. Dinner 
for 50 people 

aVI^W ^.^Alld ••• ••• ••• ••• ■•• ••• ••• ^w 

• • Jt m ^^vC Jl \ I y^ ••■ ■•• ••• ••• ••• ••• ••• ^^TX 

„ with Stewed Figs ... ... ... ... ... 7 

Rhubarb Fool ... ... ... ... ... ... 37 

Sago Pudding 44 

Strawberry Cream ... ... Dinner for 50 people 

Sultana Pudding ... ... ... ... ... ... 11 

Sweet Macaroni with Custard 31 

„ Omelet with Raspberry Jam 18 

Thatched Pudding ... ... ... ... ... ... 43 

Trifle. Xmas Dinner 

Wheatmeal Pudding 5 

Whortleberry Pudding ... Dinner for 50 people 



^Q^ 
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